Cape Cod Restaurant Week
October 12 - 16, 2009

Three Courses - $25

Starters
Roasted Beet Salad with Goat Cheese and toasted Walnuts
House Caesar Salad =  Soup du Jour
* East Dennis Oysters on the Half Shell ( §5 suchuge )

Enfrées
Niman Farms Mongolian Porterhouse Pork Chop
Jumbo Shrimp Scampi over Polenta
Roast Statler Breast of Chicken with Port Wine Reduction
Boneless Short Ribs of Beef

Desserts

Signﬂture Gmpenut Custard =~ Tro of Créme Brulee
Chocolate Butterscotch = Fruit Sorbet

Optional Wine Flight $9 *Dennis Oysters 55
Choose three Joz selechons from our Enjoy a half dozen local farmn raised
mors f.l']:'lﬂ: 20 wines by the glass Ostars on the hall sha, harvested dally fram
to compliment your salisclions. East Dannis Oysler Farm
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