WELCOME TOFPESCE RESTAURANT
NEWYEARSEVE 2010
1

*Mixed (reen Sa]acl w/ (Goat Checsc & Walnuts and QurHouse \/inaigrcttc
*(Caesar Salad w/ Boqucron anchovg, Garlic Crouton & [Fresh gratcd Parmesan
*Spaghctti sq uash & Beet Salacl w/ | eek \/inaigrettc
*Chcstnut Soup
*| obster Bisquc
2
* Assorted Ogstcrs w/ Caviar \/inaigrcttc
*Smoked Salmon w/ FPear Chutncg and Creme [Fraiche Aioli
3
*Grilled Calamari filled w/ Shrimp and Seasonal chctablcs

over Sauteed Spinach w/ Black [nk Sauce
*Crispg Brandade TcmPura w/ SaFFron Aloli

*Mussels in SPfC}j Gingcr Coconut (ream
4
“\Wild Mushroom | obster Risotto

*Seared Sca”ops w/ Sweet Potato & Prussel SProuts and Port Wine Reduction
*Black Cocl w/ ch of the Woocls Mushrooms & Fotato Furcc and Mushroom Jus
*Butterfish w/ babg Bok C]—:og & Sun-dried T omato Cous-cous
in |_obster Broth
*Wl‘!olc Branzino pan seared w/ Katatoui”c
*Walnut crusted Kack of Lamb w/ Koastec] Fotatocs, Asparagus and Mint
drizzled in Red Wine Sauce
“Duck Breastw/ Wild Rice Filaf & Spinach and Madeira Sauce
5
*Assor‘tcc] Desserts

**E_njog a three course, Prix fixe menu from above 135 choosing one item each from sections
1,4 and 5 for $40 per person. Add wine Pairings for an additional $25.
=R, have a five course, Prix fixe bg choosing one item from all sections above
for $70. Add wine Pairings to this menu for another $40.
T here are n_osubstitutions. ]Fyou choose to not Pick from these options, you may order from

our ala carte menu.



