
 
 

Restaurant Week  
September 6-10, 2009 

 
 

Chicken Tortilla Soup, Slightly spicy tomato soup, Corn tortillas, 
Cheddar, Scallion, Sour Cream 

 
Hand-rolled Truffle Fettuccini, Local “Ewe’s Dream” Cheese, 

Marsala Foam 
 

Greens Salad, Baby spinich, Chopped egg, Marinated cucumber, Fried 
blue cheese almond fillo, Fresh tomato bacon dressing 

 
 

** 
 

Peach Tea Chicken, “Ewe’s Dream” cheese mashed potatoes, Smoked 
sausage and corn ragout, light vermouth cream sauce 

 
Grilled Marinated Turkey Medallions, Warm Roasted Red Bliss Potato 

Salad, Watermelon Chipotle BBQ Sauce 
 

Mustard-crusted Lime Stone Springs Trout, “Amish Macaroni” Roll,  
Lemon-Sage Sauce 

 
 

** 
 
 

Espresso Creme Brulee 
With whipped cream, chocolate covered espresso beans 

 
Housemade “Dutch” Chocolate Molten Cake 
with Pistachio Gelato and Fresh whipped cream 

 
Chocolate Gorilla Fried Cheesecake  

Bananas and Fudge, Served with Monkey Butter ice cream 
 
 

$30/per person 
 


	With whipped cream, chocolate covered espresso beans
	Housemade “Dutch” Chocolate Molten Cake
	Chocolate Gorilla Fried Cheesecake 
	Bananas and Fudge, Served with Monkey Butter ice cream


