
 
DINE ON IN! 

DOWNTOWN RESTAURANT WEEK 2012 
TUESDAY, March 13th – Wednesday, March 21st 

Tuesday, Wednesday, Thursday – 6 to 9pm 
Friday – 6 to 6:30pm; 8:30 to 10pm 

Saturday – 5 to 6:30pm; 8:30 to 10pm 
RESERVATIONS ARE HIGHLY SUGGESTED DUE TO LIMITED TABLES 

 

Sample 3 course menu for $26.12 p/p food only 
Menu subject to change 
First Course 
Potato Leek Soup 
Chive + mushroom duxelle 
*vegetarian friendly 
Suggested Wine Pairing: William Hill Chardonnay $8 glass/$30 bottle 
 
Second Course 
Romaine Heart Salad 
Davina Tomatoes + olive Vinaigrette + Feta 
*vegetarian friendly 
Suggested Wine Pairing: Monte Volpe Pinot Grigio$8 glass/$30 bottle 
 
 
Third Course 
Choice of: 
Grilled Hanger Steak 
Red potatoes + oyster mushroom + Tuscan kale  
Suggested Wine Pairing: William Hill Cabernet $8 glass/$30 bottle 
Or 
Chicken Roulade 
Asparagus + carrot puree + caramelized onion sauce 
Suggested Wine Pairing: Graziano Pinot Noir $10 glass/$35 bottle 
Or 
Pasta 
Asparagus + mushroom + truffle cream 
 

• No substitutions, please 
• All beverages & alcohol available a la carte pricing 
• Regular dinner menu available  
• Dessert menu available a la carte pricing 
• Plus tax and 20% gratuity added to final bill 
• Burger & Beer Night & Pasta Night NOT AVAILABLE during Downtown Restaurant Week 

 
Look for Chef David’s Italian Olive Oil $12 and all Purpose Seasoning Rub $5-Makes a Great Gift for 
that hard to buy person! 
~Corporate Incentives!-Rehearsal Dinner Gifts 
Fatty & Skinny Wing Sauce, Pineapple Blackbean Salsa, Fatty& Skinny Hot Sauce 
Purchase at Daveed’s Restaurant; order online at www.fattyandskinnybrand.com 


