
 

 
 
 

Prix-Fixe Value Menu 

 3  Courses  ~  $35  {as of June 15, 2009} 
by Executive Chef Jason Barrowcliff 

 

Starter Course, choose from: 
Organic Mushroom Minestrone, fresh herbs, Pecorino Romano 

Heirloom Tomato Salad, grilled portabella and buffalo mozzarella Napolean,  
tomato seed vinaigrette 

Domaine Hudson Caesar Salad, Pecorino Romano, brioche crostini 
Caramelized Brussels Sprouts, exotic mushrooms, aged sherry vinaigrette 

Main Course, choose from: 
Cauliflower & Chickpea Stew with peas, carrots and mushrooms in a mushroom broth  

with sun-dried tomato and olive tapenade 
Duck & Exotic Mushroom Croquette, truffled soft polenta, baby green beans 

Flat Iron Steak (6 oz), roasted peppers, wild watercress, toasted pecans,  
maitake mushrooms, 25-year-old balsamic 

Spiced Berkshire Pork Tenderloin, lime-garlic butter, cherry tomatoes,  
sweet onion, asparagus and corn 

Fresh Jumbo Crab Cake, spinach, Pecorino Romano, asparagus, lemon,  
mushrooms, balsamic, red onion 

Final Course, choose from: 
Vanilla Ice Cream with macerated strawberries 

Blackberry Cabernet Sauvignon Sorbet 
Coffee Crème Brulée with fennel and chocolate-covered espresso beans 

 
 
 
 
 

Gratuity & beverages are not included. 
No substitutions, please. 
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