P1ERPONT’S SUNDAY SMALL PLATES

F1ve 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.

——~ ACT III —

JumBo Lump CrRAB 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.

FrAasH-FRIED CALAMARI $5.50
Parmigiano-Reggiano cheese, fried spinach, smoked tomato coulis and
horseradish cream.

——~ ACT II -—

P1ERPONT’S SALAD $4.25
Spring greens, crispy root vegetables, English cucumbers, grape tomatoes,
and ginger-cilantro vinaigrette.

CrassiC CAESAR SALAD $4.25
Caesar dressing, croutons and parmesan crisp.

WEesTPORT 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.............cce... $4.00
Parmigiano-Reggiano croutons.

Brack 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.

—~—~ACT IV ——

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

FiLeT PIERPONTY $19.00
Blue cheese cream, balsamic reduction, baby green beans & whipped potatoes.

FiLeT Lior* $19.00
Brandy-veal sauce, artichoke hearts, asparagus and whipped potatoes.

FiLET N1icHOLAS* $20.50
Beef tenderloin wrapped in bacon, Guinness Stout onion rings, green beans
and Pierpont’s barbecue sauce.

FriLeT 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.

FrLourLEss CHOCOLATE TORTE $5.50
With drunken apricots and chocolate sauce.

WHITE CHOCOLATE BREAD PUDDING...........oocccomrrrrrnnn. $5.95
White chocolate ganache & peach coulis.

MiLK CHOCOLATE AND CARAMEL MOUSSE TART.......$5.95
With caramel spirals, creme fraiche and caramel sauce.

VANILLA BEAN CREME BRULEE $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.

{SUNDAYS FROM 5 PM - 9 PM ~ NOT OFFERED ON HOLIDAYS ~ PLEASE ALLOW AT LEAST TWO HOURS FOR A FULL TASTING}
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