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Danbury Restaurant Week Lunch $25

To Start
Roasted Corn & Butternut Squash Soup

: Marketplace Fall Salad
~ Organic Red Leaf Lettuce, Roasted Acorn Squash, Sliced Apples, Red Onions, English Cucumbers, -~

‘olejors . Heirloom Cherry Tomatoes, Goat’s Milk Feta Cheese, Cajun Pecans, Apple Cider Vinaigrette .: .°. a:.". ° o
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Caesar Salad R re o o
Entrée OO0

Kobe Burger OOCOCIC)
~ Wild Mushrooms, Caramelized Onions, Provolone Cheese, Truffle Aioli, Toasted Brioche Roll :- :.'( ¥

Allen Brothers Strip Steak Sandwich

Caramelized Onions, Wild Mushrooms, Provolone Cheese, Truffle Aioli, Demi-Baguette
Marketplace Fish Fry
Chatham Bay Cod, Steak Fries, Assorted Dipping Aioli
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Pesto Pappardelle
Fresh Basil Pesto, Roasted Tomatoes, Baby Spinach, Pappardelle Pasta
Rosemary Garlic Braised “Free Bird” Frenched Chicken
) n Roasted Heirloom Fingerling Potatoes, Cipollini Onions, Organic Baby Carrots, Rosemary J -:~.- DO
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Dessert
Pumpkin Cheesecake
Vanilla Pear Creme Brulee
Gelato Trio




