
 

 
 

Cape Cod Restaurant Week 
October 12 � 16, 2009 

Prix Fixe Dinner Menu - $35.00* 

 

STARTERS 

Butternut Bisque with Cinnamon Crème Fraiche and Pumpkin Seed Oil 

Warm Spinach Salad with Great Hill Bleu Cheese, Sugar Walnuts, Roasted Tomatoes and Smoked Ba-
con Vinaigrette 

Linguine Bolognese 

Parma Prosciutto Carpaccio with Wild Mushroom Risotto, Asiago and White Truffle Oil 

 

ENTREES 

Free Range Organic Chicken Statler with Toasted Orzo, Sun Dried Tomatoes, Asparagus and Jus Lie 

12 oz Grilled Pork Chop with Tri Vinegar Peppers and Potatoes 

Baked Encrusted Salmon with Stone Ground Mustard Gorgonzola Sauce and Florentine Baby Gnocchi 

Veal Scallopine with Wild Mushroom, Parma Prosciutto, Madeira Demi Glace and Basil Mozzarella Po-
lenta  

 

DESSERTS 

Pumpkin Cheesecake with Graham Cracker Crust 

Vanilla Bean Crème Brulee 

Tiramisu with Kahlua Soaked Lady Fingers, Cinnamon Mascarpone Cheese and Port Chocolate Sauce 
 

Please ask your server for suggested wine pairings 

*Tax, gratuity and beverage not included 



 


