ONEMARKET

THE BUSINESS LUNCH

April 16-20, 2012

Starters

CELERY ROOT SOUP
Oregon bay shrimp, lemon, savory

or

ZUCKERMAN FARMS ASPARAGUS SALAD
smoked squab, frisée, mustard vinaigrette

Main Courses

PAN-SEARED ALASKAN TRUE COD
fingerling potatoes, fennel, mussels, clams

or

BRAISED BEEF SHORT RIBS
Anson Mills polenta, horseradish-salsa verde

Dessert
Any Selection from our “Singular Sensations”

22.50 for choice of Starter and Main Course
add “Singular Sensation” Dessert for 4.00

Items also available a la carte
and are subject to change.

Chef-Partner Mark Dommen, Pastry Chef Patti Dellamonica-Bauler




