LUNCH 25 AT CHARLIE PALMER’S METRAZUR

$25 for any of the following combinations

Small Plate + Entree or Entree + Dessert
or

Entree or Salad/Sandwich + Glass of Wine
or

2 Small Plates + 1 Dessert or $25 Daily Entree

Chilled Small Plates

Hudson Valley Field Greens 10
Roasted Beets from "The Farm" 12
Romaine Hearts 10

Hand Cut Ahi Tuna Tartare 15

Seafood “on the half shell” 12

Warm Small Plates

Butternut Squash Bisque 9
Sea Scallops 14

Tarte Flambée 12

Shitake "Pierogi" 12

Risotto (available as entree) 12/ 18

Salads & Sandwiches

Grilled East Coast Calamari Salad 16
Black Diamond San Daniele Salad 16
Grilled Swordfish Club 19

10 Ingredient Chopped Salad 17

Certified Angus 80/20 Burger 15

Entrees

Smoky Scottish Salmon 23
Steamed Bronzini Filet 21
"Ten Hour" Veal Parpadelle 21
Pork Tenderloin 22

Natural Chicken 20

Simply Grilled Beef Paillard 21

$25 Daily Specials

Monday

Maine Lobster

Tuesday

Charred Angus
Sirloin Steak

Wednesday

Pork Chop

Thursday

Charred Lamb T-Bone

Friday

Market Fish

Sides $8.00




“ISC” PRIX-FIXE MENU

S44 per person

Starts

Romaine Hearts 10

Hudson Valley Field Greens 10
Butternut Squash Bisque 9
Roasted Beets from "The Farm" 12
Tarte Flambée 12

Hand Cut Ahi Tuna Tartare 15
Shitake "Pierogi" 12

Seafood “on the half shell” 12

Mains

Smoky Scottish Salmon 23

Steamed Bronzini Filet 21

Natural Chicken 20

Risotto 18 ( additional $4 with wood oven roasted prawns)
Pappardelle 21

Pork Tenderloin 22

Charred Angus Sirloin Steak 26

Lamb Shank 26



Sides Additional $8

Desserts ($ 9 ala carte)

Sicilian Pistachio “Semifreddo”

Warm Chocolate Chip & Banana Financiere
Coconut Panna Cotta

Creme Brulee

Chocolate "Duo"

Ice Cream or Sorbet
Assortment of Cookies

Cheese (a la carte)

14

INTERNATIONAL SOMMELIER CONSPIRACY “ISC”

ISC PINOT NOIR, Arroyo Grande Valley 2007
ISC CABERNET, Sonoma 2006

ISC CHARDONNAY, Sonoma 2007

ISC UNOAKED CHARDONNAY, Arroyo Grande Valley, CA 2007

Beer List
(Wine Substitution)




	Lunch 25 August 28
	Dinner  44 August 28.09

