
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase you risk of food 
borne illness, especially if you have certain medical conditions. 

   

 
243 Tresser Boulevard Stamford,  CT 06901 

$20.14 
 

FIRST COURSE 
 

Grilled Peach & Prosciutto Salad 
baby arugula, “moody blues” smoked bleu cheese, wildflower honey & lemon vinaigrette 

 

Rhode Island Calamari* 
Town Dock squid, banana peppers & shallots fried in spiced cornmeal  

tossed in garlic butter, smoked tomato aioli 
 

Heirloom Tomatoes 
red onion, feta cheese, baby greens, lemon parsley & basil vinaigrette 

 

SECOND COURSE 
 

 Lemon Pepper Chicken Paillard with Long Stem Artichoke* 
goat cheese-parmesan cream & garlic spinach 

 

Saffron Paella* 
locally farmed clams, mussels & shrimp, smoked chorizo, summer vegetable  

Saffron bamboo rice 
 

Qaujillo Rubbed Skirt Steak Frites* 
3 herb Chimichurri, sweet potato fries  

Chipotle crema 

 

THIRD COURSE 
 

Banana Cream Pie 
peanut butter cookie crust, Belgian chocolate meringue 

 

Lemon-Blackberry Cheesecake Parfait 
white chocolate crème anglaise and vanilla whipped cream topping 

 

S’Mores Ice Cream Sandwich 
graham cracker cookie stuffed with toasted marshmallow gelato, dipped in milk chocolate 

 



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase you risk of food 
borne illness, especially if you have certain medical conditions. 

   

 
243 Tresser Boulevard Stamford, CT 06901 

LUNCH 12.14 
 

FIRST COURSE 
 

Grilled Peach & Prosciutto Salad 
baby arugula, “moody blues” smoked bleu cheese, wildflower honey & lemon vinaigrette 

 

Rhode Island Calamari* 
Town Dock squid, banana peppers & shallots fried in spiced cornmeal  

tossed in garlic butter, smoked tomato aioli 
 

Heirloom Tomatoes 
red onion, feta cheese, baby greens, lemon parsley & basil vinaigrette 

 

SECOND COURSE 
 

 Lemon Pepper Chicken Paillard with Long Stem Artichoke* 
goat cheese-parmesan cream & garlic spinach 

 

Salmon Sliders 
Locally farmed Salmon, sweet chili glaze, baby greens, tomato 

served with Wasabi cucumber salad 
 

Ricotta Cavatelli & MeatBall 
served over fresh Ricotta Cavatelli 

shaved Romano cheese 

 

THIRD COURSE 
 

Banana Cream Pie 
peanut butter cookie crust, Belgian chocolate meringue 

 

Lemon-Blackberry Cheesecake Parfait 
white chocolate crème anglaise and vanilla whipped cream topping 

 

S’Mores Ice Cream Sandwich 
graham cracker cookie stuffed with toasted marshmallow gelato, dipped in milk chocolate 
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