
Pierpont’s Small Plates
Small Plates not valid with any other discount and not available for groups over twelve

Three Course Tasting ~ $27Three Course Tasting ~ $279595 per person per person
Choose two plates from Act I, Act II or Act IV

and one plate from Act III
Wine Pairing available ~ A Supplement of $15

Four Course Tasting ~ $32Four Course Tasting ~ $329595 per person per person
Choose one plate from each Act.

Wine Pairing available ~ A Supplement of $20

Lump Crab CakeLump Crab Cake
Grilled tomato Dijon

Prince Edward Island MusselsPrince Edward Island Mussels
Steamed in white wine with tomatoes and garlic

Chicken Stuffed MushroomsChicken Stuffed Mushrooms
Campo Lindo chicken confit, roasted red peppers, 
bacon, and fontina cheese

Crispy CalamariCrispy Calamari
Spinach and smoked tomato-horseradish sauce

Beef Carpaccio ModenseBeef Carpaccio Modense
Red onion, Parmigiano-Reggiano, white truffle oil, 
and aged balsamic

Roasted ScallopsRoasted Scallops
Dehydrated Nicoise olives, rosemary oil, and garlic confit

ACT IACT I

Pierpont’s SaladPierpont’s Salad
Field greens, crispy root vegetables, English cucumbers, 
grape tomatoes, and roasted shallot vinaigrette

Classic Caesar SaladClassic Caesar Salad
Creamy Caesar dressing, croutons, and parmesan crisp

Butter Lettuce SaladButter Lettuce Salad
Pickled sweet onions, Maytag blue cheese, applewood bacon, 
grape tomatoes, and creamy sage vinaigrette

Walnut & PearWalnut & Pear
Baby greens, Maytag blue cheese, red onion, 
candied walnuts, and balsamic vinaigrette

Spinach Salad AmericanaSpinach Salad Americana
Red onion, grape tomatoes, button mushrooms, 
hard-boiled egg, and warm Dijon-bacon vinaigrette

Blue Crab & Sweet Corn BisqueBlue Crab & Sweet Corn Bisque
Crab meat, parsley oil, and sweet red pepper

Soup of the DaySoup of the Day
Chef’s Selection

ACT IIACT II

2/2010

ACT IVACT IV
Flourless Chocolate Torte**Flourless Chocolate Torte**
Caramelized hazelnut, raspberry anise coulis, 
and espresso dulce de leche

White Chocolate Bread PuddingWhite Chocolate Bread Pudding
Molasses spiced apples, blood orange coulis, 
and white chocolate ganache

Chocolate Peanut Butter Tart**Chocolate Peanut Butter Tart**
Caramel corn, vanilla crème anglaise, 
and port cherry coulis

Vanilla Bean CrVanilla Bean CrÈme Brme BrÛlÉe**e**
Pistachio lime cookies

Pumpkin Baklava**Pumpkin Baklava**
Pomegranate sauce

Dessert SpecialDessert Special

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

** Contains tree nuts and/or peanuts.

daily from 5 pm - close ~ not offered on holidays
please allow 90 minutes for a full tasting

ACT IIIACT III
Roast Idaho TroutRoast Idaho Trout
Blue crab, roasted Yukon gold potatoes, asparagus, 
and sherry cream

Grilled Atlantic Salmon*Grilled Atlantic Salmon*
Roasted garlic whipped potatoes, asparagus, 
and lemon butter sauce

Monkfish BouillabaisseMonkfish Bouillabaisse
Jumbo shrimp, scallop, chardonnay stewed tomatoes, 
mussels, and garlic toast

Crispy Fried Skate WingCrispy Fried Skate Wing
Andouille sausage and poblano jambalaya

Peppercorn Dusted Ahi TunaPeppercorn Dusted Ahi Tuna
Jasmine rice, oyster mushrooms, celery root puree, 
ponzu, and wasabi cream

Filet Pierpont*Filet Pierpont*
Blue cheese cream, balsamic reduction, 
baby green beans, and whipped potatoes

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

California Strip Steak*California Strip Steak*
Seven ounce sirloin cut, with choice of side item


