KRLD Restaurant Week
August 13 — September 4, 2010

First

(Choose one)

Berkshire Baby Back Ribs
cilantro and toasted sesame

Ridge, Red Zinfandel, Three Vineyards, Sonoma, 2008
30z $7 60z $13

Roasted Pepper Soup

basil creme fraiche

Clayhouse, Adobe White, Rhone Blend, Central Coast, 2008
30z $5 60z $9

Heirloom Tomato and Melon Salad

wild arugula, toasted ciabatta and balsamic
Domaine Chandon, Etoile, Sparkling Brut, NV
30z $7 60z $13

Second

(add $8 or free with Central Market coupon)
“Surf and Turf”

Maine diver scallop and Berkshire pork

Texas black eyed peas and tarragon

Louis Latour, Pinot Noir, Marsannay, Burgundy, France, 2007
30z $5 60z $9

Third

(Choose one)

Petit Filet with Demi-Glace

Brazos Valley stone ground polenta and
sweet corn succotash

Buehler, Cabernet Sauvignon, Napa, 2007
30z $7 60z $13

Rainbow Trout with Beurre Blanc
Brazos Valley stone ground polenta and
sweet corn succotash

Jordan, Chardonnay, Russian River, 2007
30z $7 60z $13

Fourth

(Choose one)

Red Velvet Cake

cream cheese butter cream and Texas pecans

Banfi, Rosa Regale, Branchetto d’Acqui, Piedmont, IT,
2006 30z $5 60z $9

Texas Peach Cobbler
buttermilk biscuit and cinnamon ice cream

Sauvion, Chenin Blanc, Off-Dry, Vouvray, Loire, France,
2008 30z $4 60z $7

$35 per person (for food only)

Ultimat Cucumber Collins
made with fresh cucumbers, fresh lime juice, soda,
Ultimat Vodka and garnished with cilantro $9

For each prix fixe dinner purchased, participating restaurants will
make a $7 donation to the North Texas Food Bank in Dallas and
Lena Pope Home in Fort Worth to benefit families in need. Last
year KRLD Restaurant Week raised more than $500,000 for the
North Texas Food Bank and Lena Pope Home.
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