
 

RESTAURANT WEEK MENU 

For the week of October 1-8, 2009 

Fixed price: $25 

 
FIRST COURSE 

 
Mache Endive & Radicchio Salad 

Roasted Pear Candied Walnuts Cherry Tomatoes & Crumbled Feta 
Texas Toast 

BBQ Ham Gruyere Cheese Roasted Poblano & Onions 
Thai Steamed PEI Mussels 

Ginger Lemongrass Coconut 
 
 

SECOND COURSE 
 

Braised Herb Chicken & Fennel 
Roasted Cauliflower Risotto Grilled Asparagus with Carrot Coulis 

Grilled Halibut Cilantro Chimichurri 
Cuban Black Beans Red Rice & Yucca Edamame Hash 

Mojo Butter Sauce 
Colorado Lamb Shank 

Horseradish Whipped Potatoes Brussels Sprouts Cabernet Reduction 
 
 

THIRD COURSE 
 

Chambord Crème Brulee 
Guittard Chocolate Mousse Tasting 

Croissant Bread Pudding 
 
 

  
 

Beverage, tax and gratuity not included 

 
 


