
 

 
 
 

RESTAURANT WEEK DC  
August 16-22, 2010 

 
3-Course Lunch Menu 

 
 

Appetizer 
 

Buffalo Mozzarella, Roasted Tomato & Olive Salad 
Balsamic Reduction  

 
Senate Bean & Smoked Ham Soup 

 
 

Main Course 
 

Tuna & Crab Salad 
Grilled Tuna and Jumbo Lump Crab atop Mesclun, Endive and Wild Watercress 

with Grape Tomatoes, Black Olives and Green Beans 
White Balsamic Dressing 

 
Crispy Fried Halibut Sandwich 

Fresh Halibut, Warm Cabbage Slaw  
Fresh cut Potato Fries and Tartar Sauce 

 
 

Dessert 
 

Port Poached Fig Crème Brûlée 
 

New York Style Cheesecake 
 
  
 

$20.10 



 
 
 

RESTAURANT WEEK DC  
August 16-22, 2010 

 
3-Course Dinner Menu 

 
 

Appetizer 
 

Chesapeake Chowder 
 

Article One Salad 
Wild Watercress, Cucumbers, Yellow Grape Tomatoes, Red Onions 

Candied Pecans and Pumpkin Seeds 
White Balsamic Dressing 

 
 

Main Course 
 

Braised Short Rib 
Sweet Potato Puree, Tarragon and Asparagus 

Burgundy Glaze 
 

Salmon & Crab 
Salmon Filet topped with Jumbo Lump Crab 

Organic Polenta, Glazed Baby Carrots 
 
 

Dessert 
 

Six Layer Chocolate Cake 
 

Warm Apple Tart 
Vanilla Ice Cream 

  
 
 

$35.10 


