
 

 

Restaurant Week Menu 
January 12th – January 17th, 2010 

$30.00 per Person 
$20.00 optional wine pairing 

 
First Course 

 

Salad of Bibb Lettuce 
Pickled Shallots, Almonds, Fennel, Buttermilk Dressing 

 

Heirloom Squash Soup 
Crispy Risotto, Wild Mushroom, Sage, Chicken Confit 

 

Brown Butter Gnocchi 
Celery Root Truffle, Crispy Prosciutto, Shaved Parmesan 

 

Suggested Pairing: Chardonnay, Stratton Lummis “Artist Series”.  
Napa Valley, California 2005 

 
Second Course 

 

Black Grouper 
Napa Cabbage, Mung Beans, Broccoli, Curry Broth 

 

Pork in Two Styles 
Spiced Carrots, Tangerine, Cippolinis, Salsify, Bourbon Essence 

 

Peking Duck 
Basmati, Broccoli, Root Vegetables, Soy-Ginger 

 
Suggested Pairing: Pinot Noir, Sass, Willamette Valley, Oregon 2007 

 
Third Course 

 

Espresso Crème Brulee 
Chocolate Biscotti 

 

Spice Cake 
Chocolate, Granola Ice Cream, Banana-Raisin Anglaise 

 

Goat Cheese Cheesecake 
Honey Poached Pear, Pistachio Ice Cream 

 
Suggested Pairings: 10 Year Tawny Port, Taylor “Fladgate”, Portugal 

OR 
Pinot Gris Ice Wine, King Estate, Eugene, Oregon 2006 
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