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BLACK WALNUT

Appetizers

Cold poached asparagus with three-citrus dressing—6.25
Baked brie with lingonberry and walnuts—5.95
Grilled andouiille sausage and tasso with black bean—5.75
Country Pat¢ with cranberry relish and appenzeller cheese—5.50
Pan-fried shrimp cakes with lime and cilantro mayonnaise—7.00
Sliced vine-ripe tomatoes and mozzarella with roast pepper vinaigrette—6.95
Seared tuna with red onion and tomato compote—7.50

Grilled Pizzas

Mozzarella, tomato and basil—8.00
Sun-dried tomatoes, prosciutto, goat cheese—9.00
Vegetarian—8.50
Wild Mushroom-—9.00

Soup

Black bean—3.50
Soup du jour—3.25

Pastas

Linguine with sautéed shrimp, garlic, tomato and basil—10.00
Angel hair carbonara—7.95
Seafood ravioli with torato-herb cream—9.00
Paglia € Fieno with julienne chicken and vegetables—8.25

Salads

Marinated bean salad with grilled shiitakes—5.25
Warm spinach salad with new york state goat cheese—4.50
Mixed greens—3.75
Grilled shrimp with papaya and orange-ginger vinaigrette—l10.25
Grilled breast of chicken with warm greens and dijon dressing—9.00

Entrées

Roast half duckling with apple-cider sauce—I17.00
Grilled sausages with lentils and grilled eggplant—I14.95
Scaloppine of veal with country-style tomato and three cheeses—17.50
Grilled sliced steak and scallions with horseradish brown sauce—17.95
Roast breast of chicken with goat cheese, sun-dried tomatoes and tarragon—I15.50
Blackened shrimp with jalapeno-lime butter—I17.50
Black Walnut burger—8.50

Desserts
Cakes and pastries baked on premises daily
Coffee—1.50 Tea—1.50 Espresso—2.50 Cappuccino—3.25

Sharing charge—5.00 All pastas are available in entrée portions
Due to the size of our restaurant, please refrain from pipe or cigar smoking
Tower Square, East Norwich e 624-8330/8331
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