Celebrating 25 years 1987-2012
Twenty Milk Street

Anniversary Menu
$25.00

(Four petite courses)
One
Soup du jour
or

House Garden Salad

Two
(Choice of one)
Pickled Beets
with goat cheese, roasted garlic, walnuts and Parsley oil
Steak Tartar
chopped sirloin, cornichons, shallots, black pepper, extra virgin olive oil,
Hen egq yolR, Pecorino Romano and Crostini
Moulard Duck Leg Confit

with mesclun greens with cinnamon -blueberry vinaigrette with candied pecans

Three
(Choice of one)
®Porcini Crusted Flat Iron Steak,
topped with a wild mushroom and marsala demi-glace
Broiled Haddock Fillet
with lemon zest and fresh cracked pepper on a bed of sautéed rainbow chard
Chicken Aberdine
grilled all natural chicken breasts in a light lemon and white wine sauce
with sun dried tomatoes, garlic, capers and mushrooms

Four
FHomemade Sorbet

Your choice of raspberry, coconut or chocolate

Not to be combined with any other discounts or coupons. Valid Sunday-Thursday only.

Freshly baked cranberry wheat bread and butter is served
Consuming raw or undercooked meats may increase your risk of foodborne illness HisToriCc HOTELS
A service charge of 20% will be added to parties of six or more of AMERICA

MATIONAL TRUST FOR
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