
 
Restaurant Week LUNCH January 9 – 15, 2012 

 

First Course 
 

Kale Salad 
hazelnuts, dried cranberries, parmesan 

lemon vinaigrette 
 

Winter Beet Salad 
maple lawn farms greens, bloods grove grapefruit, 
 feta cheese, honey lime vinaigrette, spiced pecans 

 
Apple Parsnip Bisque 

housemade salmon gravlax, celery leaves, 
 

Carrot Roast Fritters 
elmer tree farm carrots, eastbrook pea tendrils,  

shaved rosemary manchego cheese 
 

Second Course 
 

Cauliflower Steak 
curry dusted cauliflower, bulgur lentils,  

rosemary port glaze 
 

Maryland Crab Cake BLT 
bibb lettuce, heirloom tomato,  

lemon tarragon aioli, old bay gaufrettes 
 

Meyer Farm NY Strip 
beef fat fries, sunny quail eggs, truffle aioli 

 
Lobster Salad 

avocado, grapefruit, echo valley farm greens,  
poached white asparagus, vanilla lime vinaigrette 

 
Third Course 

 

Old Fashioned Oatmeal Sandwich 
spiced hot chocolate 

 
Sticky Bun Doughnuts 

maple bourbon crème anglaise 
 

Brown Fudge Cake 
mocha custard, chocolate crumble, 

passion fruit coulis 
 

Pear Crisp 
pomegranate sauce 

 



 
 

Lincoln restaurant week dinner menu January 9-15, 2012 
 

First Course 
Steak Tartare 
semi freddo dijon 

 
Nantucket Mussels 

lemon capers with grilled bread sticks 
 

Pear and Beet Salad 
blue cheese arugula and lime vin 

 
Chicken Pate 

wine jelly 
 

Second Course 
Pan Roasted Cauliflower 

lemon chili 
 

Foraged Mushrooms 
atop puff pastry poached egg and shaved parmesan 

 
Charred Brussels 
lardons and lemon 

 
Roasted  Heirloom Rainbow Carrots 

cumin and shallots 
 

Third Course 
Grilled Scallops Carrot Puree 

lemon truffle sauce 
 

Lobster “Shepherds Pie” 
 

Short Rib Pot Roast 
roasted carrots peppercorn mash and crispy brussel leaves 

 
Fried Chicken & Dumplings 

 
Fourth Course 

Old fashion Chocolate Oatmeal Cookie 
ice cream sandwich with spiced hot chocolate 

 
Pear and Pomegranate 

crisp chantilly crème 
 

Lincoln trifle- lemon mouse angel food cake white chocolate florintine 
seasonal berries 


