201 Restaurant Week Menu at Chakra

October 7 — 10 & October 14 - 17, 2013

Caesar Salad
romaine hearts, lemon confit, white anchovies, parmesan crisp
or
Horseradish Crusted Crab Cake
snow pea shoots, mustard seed vinaigrette

Goffle Farm Chicken “Thanksgiving Style”
roasted root vegetables, cipollini onions, cornbread stuffing, cranberry jus
or
Peanut-Crusted Salmon Medallions
roasted spaghetti squash, sage, shallot, sage-brown butter
or
Housemade Ditalini
black forest ham, artisan pancetta, fava beans,
cremini mushrooms, parmesan, 40-minute egg

Valrhona Chocolate Brioche Bread Pudding
$39.95



