
Stinky CheeSe Week
March 17 - 24, 2017

S t a r t e r
FROMAGE FR IT

little tempura fried balls of Fiacco di Capra
with shaved breakfast radish, baby mustard greens,

scallion dressing 14.

P I S SALADIÈRE AU FROMAGE

sweet pepper jam, sautéed swiss chard,
Tomme du Valais 14.

LOBSTER MAC

garlic, fresh peas, & chopped lobster
with Raclette cheese sauce, Taleggio & herbs 15.

E n t r e e
PAUP IETTES OF SOLE

Cato Corner Hooligan mornay, panko crumbs,
peas, favas, asparagus, haricots vert 27.

SEARED BEEF SHORT RIB

marinated, cooked medium rare & sliced
hasselback potato with “The Other Stephen”,
watercress tossed with herbs, lemon & oil 29.

D e s s e r t
GORGONZOLA ECLA IRS

walnuts, butterscotch, vanilla bean 10.


