Eatery & Take-Away

Dinner Hours: 5 pm - 9 pm (518) 263-2071 Reservations Suggested

(V) = VEGETARIAN

(VG) = VEGAN DINNER MENU
FRIDAY, FEBRUARY 3 & SATURDAY, FEBRUARY 4, 2012

SOUPS
BILLI Bl (CURRIED MUSSEL SOUP) $6

(VG) KALE, WILD MUSHROOM & BORLOTTI BEAN SOUP $6

(V) POTATO, LEEK & WATERCRESS SOUP WITH CREAM $6

STARTERS
(V) PISSALADIERE (CARAMELIZED RED ONION FRENCH-STYLE P1zZZA) $6.95

STUFFED BAKED RADICCHIO WITH SUN-DRIED TOMATO VINAIGRETTE $7.95

(V) PEPPERY GREENS WITH FRIED CHEESE TORTELLINI
& (OPTIONAL) PROSCIUTTO $7.95

MAINS
CRISPY CHICKEN (BELL & EVANS BREAST OR LEG QUARTER) WITH GREEN BEANS,
BLACK-EYED PEAS & BELL PEPPERS ON CREAMY POLENTA $12.95

(V) SWEET & SOUR SEITAN WITH BRAISED RED & GREEN CABBAGE
AND ROASTED GARNET YAMS $11.95

PORK LOIN WITH ONION APPLESAUCE & Couscous JAMBALAYA $13.95

CORNBREAD-CRUSTED CATFISH WITH BRAISED COLLARD GREENS
AND CAJUN CRAWFISH MAQUE CHoOUX $14.95

BEGGARS’ PURSES OF LAMB, SPINACH, GOAT CHEESE & PINE NUTS
ON A BED OF ROSEMARY LENTILS $15.95

DESSERTS
OUTRAGEOUS BROWNIES SERVED WITH COFFEE ICE CREAM
AND WARM CHOCOLATE GANACHE $5

CARROT CAKE $5

WINTER FRUIT CRISP WITH VANILLA ICE CREAM $5




