4/7{/70/7}/ 's Pier 4 Cafe tinter Restaurantd tWeek
March 2010
Special Prix Fixe luncheon Menu

First Course
( K/nc//y choose one)

Newo fhﬁ/ﬂh&/ Clam Choeoder
a creary combinadion of ?aa/yojs ) padoes, herbs, and spices

Sp/nac/?—-Peﬁper Jack Cheese 5&9 Rol/
with sowutheestern ranch a/reésfng

Glover Salad

romane lettuce tossed with Aomemade crowutons, parmesan cheese and 3ar//céy Caesar dressing

Second Course
( K/na’/y choose one)

Sacteed /\/az‘/\/e Craé Cd,(’e Sana’a)/ch
Served on a brioche bun

ewith creanty roasted red pepper a’reS\S/‘nj

Blackened Salmon Caesar Salad
ith omaloes and ofives

Saeteed lemon Chicken
ewith pesto //nga/n/ and parmlgfano—regﬁiano

THird Course
( K/na’/y choose one)

Strawberry Grand Marnier Trifle
layers of cake, roast strawberries and
vanilla custard cwith whipped crean

Coconed Cream Pie

with p/'neqpp/ e—orange Compcte

ot ﬁ(a/je Sundae

Zeoenty dollars and ten cents
Zax and 3raz‘a/z‘y not included



