First Course
(Choice of)

Brandade
Cod fritter with romesco
17 Summer Seasonal Salad
Mescaline, candied pecans, granny smith apple and goat cheese
Pork Belly
Braised Pork Belly served with radish, herb salad, crispy pork skin

Second Course
(Choice of)

Pan Roasted Chicken
With spaghetti squash and roasted beets
Gnocchi
Baked potato gnocchi with wild mushrooms, roasted tomato sauce
Flat Iron Steak
Flat iron steak topped with seasoned breadcrumbs, pommes frites

Third Course
(Choice of)

Poached Pear
Sangria poached pear filled with créme brulee cream
Chocolate Mousse
Chocolate mousse cake with red kiwi sauce

Bergen County Restaurant Week
October 8,9, 10, 12,15,16,17 2013 6:30pm and 8:30
|Prix Fixe $39.95 per person| Bring Your Favorite Wine|
Joseph Cuccia Catering, Inc
17 Summer Street, Lodi, New Jersey 07644

Reservations ONLY: 973.928.4780/ info@josephcucciacatering.com
*Menu Subject to Change at direction of Chef



