e DLasker Favern @2@/@(&3@7&/

Scituate Restaurant Week
Prix Fixe Menu

Available Tussday April 22nd until Thursday April 25th
$32. per perscn
Starters
choice of

Arugula Salad
Sweet grape tomatoes. crumbled goat cheese,
candied pecans. balsamic glaze & sherry vinaigrette

Spanakopita
Spinach & feta cheese baked between layers of buttery phyllo dough

Barker Clam Chowder
Light and creamy, full of tender clams and potatoes

Main Course
choice of

Chicken Picatta
Sautéed with mushrocms, artichokes, capers, lemon,
dry vermouth and fresh linguine

Marinated Flat Iron Steak
Mushrcom sauce, garlic mashed potatoes
and fresh green beans

Crilled Petite Swordfish
Garlic-herb butter,
rice pilaf and grilled asparagus

Dessert
choice of

Key Lime Pie with raspbery coulis, whipped cream and toasted ccconut

NY Style Cheesecake with strawberry puree

Before placing your order, pleass inform your ssrver if any person in your party has a food allergy.
Consumption of raw or undercooked shellifish, fish, meat or 225 may increase the risk of food bourne illness.



