NoMa New Roche”e Restaurant Week

First
Steamed FE_] Mussels

T omatoes, | oasted (Garlic, Finot Grigio, Chile Tlakes, Farsleg, Olive Ol
Watermelon Salad

Paby Arugula, Red Onions, K alamata Olives, Crumbled [Teta, Mint Vinaigrette
Asparagus Soup
(Canbe Served Hot or Chilled)
Blue Crab Crostini, T ruffle Ol

Second
"resh Potato (Gnocchi

NoMa [Hot Smokecl Salmon, | eeks, Peas, [Tresh T omatoes, Basi], Farmigiano (ream
I~ xotic Mushroom Kisotto

T omatoes, Thgme, Farmigiano, FPoached E_gg, Trmq:le OI] (Canbe Made \/egetarian)
Rioja & (ola (Glazed Short Rib

AsParagus Kisotto
Wood-Roasted Amish (Chicken

Mashec‘ Fotatoes, Haricots \/er‘ts, Thgme 6cented Chicken Jus

chcts

Flan Caramclo
Strawbcrrg, Whippecl (Cream, Biscotti
T ortoni ( ake
(Chocolate Sauce, Whippec{ (ream
Mixed Sorbet

Fresh [ruit T artare, Gaumcrette Cookie



