SCALO

Northerse Sealiarn Grell

toster

April 8th, 2012

Soug
butternut scluash bisque,
sage and Pumpkin seeds

~-10

Pasta
farfalle

sautéed shrimp, roast peppers,

fresh spinach , white wine cream

15

Grill

slow roasted lamb sl‘lank,

charred mire Poix, creamy parmesan Polenta)

‘FFCSh I"ICI"!DS
28

sautéed sea sca”ops)
swiss chard, Parsnip puree,
saffron broth
-28

Dessert
frosted carrot Cakc,
carrot, walnut, cinnamon and spiceJ
fresh carrot puree
-8






