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

Primi
Crispy Polenta

Prosciutto wrapped, with wild mushroom ragout and Gambozola sauce
-or-

Pan-Seared Sweet Breads
Native apples, frissee, warm bacon vinaigrette

-or-

Roasted Beet Salad
French lentils, grilled sweet onions, watercress, balsamic vinaigrette, goat cheese crouton

Entrée Course
Pesce

Fresh lobster, sea scallops, clams, shrimp, mussels, fresh fennel,  
peppers, cappellini, shrimp-tomato broth

-or-

Grilled Veal Chop
Wild mushroom farrotto, sweet onion agrodolce

-or-

Block Island Swordfish
Sweet potato-corn home fries with lobster aioli

Dolci
Native Pear and Apple Cobbler

with cinnamon-vanilla gelato
-or-

Chocolate Hazelnut Tort

$37.50 per person beverages, tax and gratuity excluded


