Bostorn KFestaurand Weef
Marcs 2010
Specia/ Prix Frxe Dinner Merct

First Course
¢ ,‘(/}70//}/ choose one)

New England Clam Chowder
a creapty combination of nadive clams, potaloes, herbs and spices

Lobster .3/5?&(3
an 4/7{/10/7}/ 's ¢radition Served at three pre&‘a/enz‘/a/ /naagaraz‘/ons

Seared Duck Breast Salad
eoth raspberry vinaigrette and baby greens

Glover Salad
romane and z‘deéerg lettuce tossed with homemade crowtons, parmesan

cheese, and garlicky caesar dressing

Second Course
¢ 44?7://}/ choose one)

Poac hed Halibet
mane Shrinp and russel veloute
Served over Sawlded éaéy 5/9/‘naa/z

Seafood Bi/bao
a seafood casserole prepared in ¢he Basgete 73(anﬁarro style
GulF Shrismp, maine scallops, and peekiftoe crabmeat sautéed in a sauce
oith onons, carrots, leeks, shallot's, and tomato, Flarbéed coith cograc,
Lopped cwith coprle cheese and gralinéed in the oven
Served ith Vegeidé/e saFFron rice

Grilled Filet? l"/{gnon
wwith balsarvc reduction enth M/repo/x of Veﬂeid/&f
and roasted -ﬁnﬁer//ng potlatoes

7%1‘1‘0’ Course
¢ ,‘(/}70//}/ choose one)

L‘Monc',e/ /o 6&/ (7/a0=) 722}‘(&(10 o

Baked Alaska
with meringue and Stracoberry sauce

Chocoldte Espresso Cafe
eoith raspberry coulis

z%/rzj/ ZHree doflars and Zes cesnt's
Zax and jrdz‘d/zj/ 1ot rrc/ctded



