johndavenport’s

eat « drink « view

NEW HAVEN RESTAURANT WEEK

OCTOBER 6-11, 2024
CHOOSE ONE FROM EACH COURSE

BEGINNING
Caesar Salad

parmesan | gar|ic croutons | heirloom tomato | lemon

Lobster Bisque

sherry | créme fraiche | chives

MIDDLE
Lamb Osso Buco
merguez sausage| white bean purée | baby squash |

port veal demi | gremolata

Prime NY Strip Steak 120z

horsey whipped potato | asparagus | onion ring | black garlic demi

Blackened Salmon with Shrimp

jasmine rice | smoky roasted mushroom | pearl onions | lobster velouté

Torn Pasta Mushroom Bolgnese (Veg)

kale | pecorino | pickled tomato | onion

ENDING
Chocolate Raspberry Dome

chanti“y cream | macerated raspberries | chocolate dust

Pistachio Cracker Tartufo

chocolate | graham cracker | hazelnut | whiskey chantilly cream

Restaurant Week Rate: S55 Per Person
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