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THE PARKk Room

RESTAURANT

Restaurant Week Winter 2012
Lunch Menu
Monday, January 16 — Friday, March 30
(Monday thru Friday)
12:00 Noon — 2:00 PM

Starters

Lobster Bisque
Poached Lobster

Onion Soup Gratinée
Muenster, Gruyere & Parmesan Cheese

Red Beet & Goat Cheese Terrine
Grilled Asparagus, Golden Beet Coulis, Aged Balsamic

Mixed Green Salad
Cherry Tomato, Roast Red Onion, Parmesan Crisp
Red Wine Vinaigrette

Entrées

Baked Salmon Filet
Cranberry-Lemon Risotto, Crispy Sweet potato

Baked Chicken Breast
Glazed Carrots, Celery Root Puree, Natural Jus

Braised Beef Short Ribs
Cherry-Chestnut Wild Rice, Whipped Sweet Potatoes

Seared Loin of New Zealand Lamb
Braised Red Cabbage, Caraway Spaetzle, Lingonberry Compote

Dessert

Junior’s New York Cheese Cake
Roast Pecan Compote

Warm Cranberry-Apple Cake
Tahitian Vanilla Gelato

Chocolate Marzipan Cake
Double Espresso Gelato

Beverages

Freshly Brewed Coffee
Selection of Teas

3 Courses / $24.07



