
 
Short North Gallery Hop   25th Anniversary    
One Year of Celebration, the First Saturday of Each Month  

September 2009 to august 2010 
 
 

$25 Tasting Menu; Three Courses 
Original Selections Each Month 

 
  

Saturday, March 6, 2010 
 

*Course One* 
DUCK 

house-made duck confit & cabbage potsticker 
ginger-soy. 

CALAMARI 
sautéed & stuffed 

tasso ham. caponata.  
roasted piquillo pepper sauce.  

VEGETABLE 
composed salad 

market greens. haricot verts. hibiscus dressing. 
hard-cooked egg. shaved white cheddar. 

 
**Course Two** 

TUNA  
grilled 

potato crisp. 
marinated tomato & cucumber. 

CHICKEN 
roasted 

whole wheat pasta. zucchini & yellow squash julienne. 
oven-roasted tomato & caper citronette. 

BEEF 
seared skirt steak 

warm potato salad. 
sauce verte. 

 
***Course Three*** 

PINEAPPLE  
upside down cake 

cherry-rum sorbet. 
 

 
Please refrain from substitutions 

tax & gratuity not included 

 


