
	

	
Naples	Restaurant	Week	
December	1-11,	2016	

	
Select	one	appetizer,	entrée,	and	dessert	

$35	
	

Appetizer	
	

Coarse	Duck	Pâté	Crostini	 	 	 	 	 	 Chef’s	New	England	Clam	Chowder	
Shredded	Duck,	Herbs,	Shallots,	Orange,	Duck	Fat	 	 	

	 	 Mixed	Green	Salad	
Pork	Taco	 	 	 	 	 	 	 	 Classic	Herb	Vinaigrette	
Shredded	Roast	Berkshire	Pork	Butt,	 	 	 	 	
Fresh	Corn	Tortillas,	Sautéed	Shishito	Peppers,	 	 	 Caesar	Salad	
Onion-Tomato	Salsa	 	 	 	 	 	 	 White	Balsamic	Caesar	Vinaigrette	
	

Entrée		
	
Pan	Seared	Scottish	Salmon	 	 	 	 	 	 Pappardelle	Bolognese	
Seasonal	Succotash	of	Squash,	Peppers,		
Onions,	Sweet	Corn	&	Blistered	Tomatoes		 	 	 Seared	Cauliflower	
		 	 	 	 	 	 	 	 	 Farro	Risotto,	Lightly	Pickled	
Sliced	New	York	Sirloin	 	 	 	 	 	 Vegetables	&	Walnuts	
Oven	Roasted	Balsamic	Onion,	Swiss	Chard	Gratin	

	
Dessert	

	
Key	Lime	Tart	with	Sweet	Cream	 	 	 	 	 Chocolate	Almond	Torte	
	
Chocolate	Sundae	–	House-Made	Chocolate	Sauce		 	 Carrot	Cake	
with	Fresh	Whipped	Cream	
	
	

										 	


