
Pierpont’s Sunday Small Plates

i ACT I j

Jumbo Lump Crab Cake ............................................................$6.95
Grilled tomato-mustard sauce.

Prince Edward Island Mussels........................................$5.50
Steamed in white wine with tomatoes and garlic.

Gnocchi Primavera ...................................................................$6.00
Potato dumplings, garlic tomato sauce, zucchini, yellow squash & sweet peas.

Shrimp Cocktail ...........................................................................$6.50
Spicy cocktail sauce.

Flash-Fried Calamari ..............................................................$5.50
Parmigiano-Reggiano cheese, fried spinach, smoked tomato coulis and
horseradish cream.

i ACT II j

Pierpont’s Salad............................................................................$4.25
Spring greens, crispy root vegetables, English cucumbers, grape tomatoes,
and ginger-cilantro vinaigrette.

Classic Caesar Salad ................................................................$4.25
Caesar dressing, croutons and parmesan crisp.

Westport Wedge ..........................................................................$4.00
Iceberg wedge, creamy lemon-parmesan dressing, applewood smoked
bacon and chives.

Walnut & Pear Salad ................................................................$4.50
Baby greens, balsamic vinaigrette, Maytag blue cheese, poached pear,
candied walnuts, shaved red onion and balsamic reduction.

Spinach Salad ..................................................................................$4.50
Shaved red onion, grape tomatoes, button mushrooms, hard boiled egg
and warm Dijon-bacon vinaigrette.

Blue Crab-Sweet Corn Bisque ..........................................$4.75
Jumbo lump crabmeat and parsley oil.

Roasted Red Pepper & Tomato Soup............................$4.00
Parmigiano-Reggiano croutons.

i ACT III j

Black Pepper-Crusted Ahi Tuna* ................................$17.00
Oyster mushrooms, herbed risotto cake and pinot noir sauce.

Grillled Atlantic Salmon* .............................................$16.00
Roasted potatoes, asparagus and citrus-tomato buerre blanc.

Lobster Bouillabaisse ..........................................................$19.00
Half lobster tail, shrimp, scallop, littleneck clams, white fish, chardonnay
stewed tomatoes and garlic toast.

Grilled Chicken Lyonnaise..............................................$14.00
Six-ounce chicken breast, roasted garlic gnocchi, forest mushrooms,
spinach and caramelized onion sauce.

Portabella Napolean ............................................................$14.00
Portabella cap, spinach, mushrooms, artichokes, asparagus, herbed risotto
cake and roasted pepper coulis.

i ACT IV j

Smoked Pork Chop* .................................................................$18.00
Bourbon sweet potatoes, baby green beans and Pierpont’s barbecue sauce.

Filet Pierpont*............................................................................$19.00
Blue cheese cream, balsamic reduction, baby green beans & whipped potatoes.

Filet Lili*..........................................................................................$19.00
Brandy-veal sauce, artichoke hearts, asparagus and whipped potatoes.

Filet Nicholas*...........................................................................$20.50
Beef tenderloin wrapped in bacon, Guinness Stout onion rings, green beans
and Pierpont’s barbecue sauce.

Filet Oscar* ...................................................................................$22.00
Blue crab, smoked tomato béarnaise, asparagus and whipped potatoes.

*Contains or may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood or shellfish may increase your risk of food-
borne illness, especially if you have certain medical conditions.

Flourless Chocolate Torte................................................$5.50
With drunken apricots and chocolate sauce.

White Chocolate Bread Pudding .................................$5.95
White chocolate ganache & peach coulis.

Milk Chocolate and Caramel Mousse Tart........$5.95
With caramel spirals, crème fraîche and caramel sauce.

Vanilla Bean Crème Brûlée ................................................$5.50
With fresh berries and vanilla tuile cookies.

Grand Marnier Cheesecake ...............................................$5.95
With mango coulis and strawberry chips.

Port Poached Berry Cobbler ............................................$5.95
With citrus ice cream and caramel sauce.

i ACT V j

Five Course Tasting ~ $44 per person
Choose one plate from each category. A $58.65 value.

Not valid with any other discount.

Four Course Tasting ~ $29 per person
Choose one plate from Act III or IV and another
plate from every other category. A $39.65 value.

Not valid with any other discount.

{sundays from 5 pm - 9 pm ~ not offered on holidays ~ please allow at least two hours for a full tasting}
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