
dine originals Columbus week 
MONDAY, march 8 TO Saturday, march 13 

Three course tasting menus  
 

 Lunch-$20.10- three course tasting menu 
Beverage 
Ice tea, house-made lemonade, ginger beer(non-alcoholic) 
soft drink, small pelligrino, small panna 
 

* 
Clam 

    Fry 
    Cabbage slaw. 
 

    vegetable 
    eggplant terrine 
    petite salad of beet, fennel, MARKET green. 
 

    ** 
 

    LOBSTER 
    BOLoGNESE 
    VEGETABLE RISOTTO. 
 

    EGG 
    QUICHE 
    MUSHROOM-SPINACH-GRUYERE. 
     

    STEAK 
    PHILLY SANDWICH 
    THIN CUT BEEF RIBEYE. PROVOLONE. HOAGIE ROLL 

“WIT OR WIT OUT” GREEN PEPPER. ONION.  
    HOUSE-MADE POTATO FRIES. 
 

    *** 
 

    PEANUT BUTTER & JELLY 
    MILK CHOCOLATE & PEANUT TARt. CONCORD SORBEt. 
 
 

    Dinner-$30.10-three course tasting menu      

    * 
    Cod  
    Beignet 
    Tartar sauce. 
 

    Chef’s hand stretched mozzarella.  
    oven dried tomato. zucchini & yellow squash ribbons.  
    Balsamic reduction. 
 

    Duck 
    Leg & foie gras sausage. 
    Briochette. Green apple jam.    

    ** 
 

    Lobster 
    Bolognese  
    Vegetable risotto. 
 

    Pork 
    Braised ribs. House-made barbeque sauce.  
    White cheddar polenta. Coleslaw.  
 

    Chicken 
    Involtini 
    House-made tasso ham. Gruyere. Spinach.  
    Whole grain mustard sauce.  
 

    *** 
Chocolate & walnut 

    Toll house pie. Brown sugar ice cream.  
 

Kindly refrain from substitutions or alterations. Not valid with other promotions or discounts. 


