KRLD RESTAURANT WEEK 2010
Starters
Gazpacho / Jonah Crab Claw Garnish
Romaine & Rocket Lettuce / Cheese / Fruit / Nuts
Shrimp Tempura / Sweet & Spicy Mustard
Artichoke Agnolotti / Sundried Tomato Butter
Entrées
Prime Rib / Twice Baked Potato / Long Stem Broccoli (limited availability)
Oxtail and Porcini Mushroom Ravioli / Truffled Garlic Butter
Salmon “Rockefeller” Israeli Cous Cous / Red Pepper Vinaigrette
Mimi’'s Pot Roast / Mashed Potatoes / Over — Cooked Carrots
Chicken Parmesan, Linguini & Marinara
Sautéed, Steamed & Grilled Vegetables, Firm Tofu, Saffron Aioli
Desserts
Old Fashioned Chocolate Cake
Carrot Cake
Key Lime Pie
Coconut Cream Pie

Tiramisu



