
CRA Restaurant Week Menu 2010
October 4 - October 10, 2010

1st
House made mozzarella in carroza 

White anchovy, tomato butter

– OR –

Chopped Salad
Green leaf lettuce, Roma tomatoes, Pine nuts, Nodine’s Smokehouse peppercorn bacon, 

scallions, gorgonzola, Concord grape vinaigrette

2nd
Cioppino

George’s Bank cod, Maine lobster, PEI mussels, littleneck clams,
saffron-lobster broth, garlic crostinr

– OR –

Wood Grilled Veal Chop
Faro “risotto”, dried cherries, watercress, green peppercorn porcini jus

Dessert
Salted Caramel Chocolate Tart

Roasted hazelnuts

– OR –

Tahitian Vanilla Cheesecake
Little Acres plum sauce

$37.50 per person beverages, tax and gratuity excluded


