
Dining Days 2010 Menu
$25 per person (not including gratuity and tax)

First Course
Roasted Artichoke, Eggplant & Mushroom Bisque

Beet Salad w/ Fresh Field Greens, Goat Cheese, Walnuts & Blueberry Vinaigrette

Aussie Shrimp w/ Japanese Seaweed Salad, Honey-Miso Sauce

Third Course
Black Raspberry Chocolate Lava Cake

Carrot Cake Bread Pudding w/ Vanilla Bean Sabayon

Creme Brulee

Second Course
Risotto w/ Mushrooms, Asparagus and Sundried Tomatoes

Mahi Mahi  w/Thai Coconut Curry Sauce, Sautéed Snow Peas, Jasmine Rice Pilaf

Flat Iron Steak w/ Rosemary Garlic Smashed Potatoes, w/ Port Wine jus Lie, Asparagus

Pork Loin Medallions w/ Sauteed Spinach, Sweet Potato Puree, Warm Peach & Amaretto Chutney

Menu presented by Chef Fredrick F. Price

thepubin30thstreetstation.com


