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Chowder\House & Bar
RESTAURANT

WEEK 2.0
FEB25-MAR3,2018

GRUNIN GAZETTE DINNER

FIRST COURSE
CLAM CHOWDER
New England style creamy clam chowder, bacon, potatoes, celery, oyster crackers

or

CHELSEA CHOWDER HOUSE SALAD
feta, cucumber, carrot, tomato, candied walnuts, balsamic vinaigrette

ONEHOPE CHARDONNAY - $7

SECOND COURSE
BLACKENED CHICKEN PENNE PASTA
tri-color bell peppers, tasso ham, asparagus, pink sauce

or

SEA SALT ROASTED PRIME RIB
horseradish mashed potatoes, spring veggies, rosemary au jus

or

SEARED SEA BASS
vanilla scented sweet potatoes, roasted corn and poblano succotash, cilantro lime butter

JOEL GOTT 815 CABERNET - $9

THIRD COURSE
ORANGE COCONUT CREME BRULEE
candied orange zest

or

CHOCOLATE POT DE CREME
chambord macerated berries, fresh mint
ONEHOPE MERLOT - $7

Vegetarian selections available upon request

$40 per person++
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LUNCH

CHOICE OF SALAD OR DESSERT
CAESAR SALAD
crisp romaine lettuce, creamy Caesar dressing, parmesan frico, croutons

ONEHOPE CHARDONNAY - $7
or

STRAWBERRY CHEESECAKE
Served with Fresh Strawberries, Chantilly Cream

ONEHOPE BRUT SPARKLING - $7

MAIN COURSE
THE QUEEN’S ULTIMATE PRIME RIB DIP
shaved prime rib, sautee’d onions, melted swiss, fried shallots, au jus

or

RIGATONI AND RAPINI
hot and sweet sausage, garlic, EVOO

ONEHOPE CABERNET SAUVIGNON - $7

Vegetarian selections available upon request

$20 per person++
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DINNER

FIRST COURSE
LOBSTER BISQUE
Traditional lobster bisque, sherry, tarragon créme fraiche

or

CAESAR SALAD
crisp romaine lettuce, creamy Caesar dressing, parmesan frico, crouton

CLINE PINOT NOIR - $M

SECOND COURSE
10 OZ. GRILLED NEW YORK STRIP STEAK
sautéed mushrooms, onions, balsamic roasted tomato, blue cheese compound butter, cabernet demi

or

CHICKEN MARSALA
wild rice pilaf, crispy prosciutto, mushroom, Marsala butter sauce

BR COHN SILVER LABEL CABERNET SAUVIGNON - $11

THIRD COURSE
TIRAMISU
expresso créme anglaise, chocolate curls

or

FLOURLESS CHOCOLATE LAVA CAKE
Berry compote, Chantilly cream

STARMONT BY MERRYVALE MERLOT - $1

Vegetarian selections available upon request

$50 per person++



