BALDWINSVILLE DINING WEEKS

SMALL PLATES (CHOOSE 1)

Proscuitto Wrapped Mozzarella

You read it right. Mozzarella wrapped in
prosciutto, plated on Italian style bread oil, with
garlic bread for mopping

Stuffed Pepper Soup
We love stuffed peppers. We love soup. So00000...

We start with a beef broth using ground beef, add
bell peppers, rice, onions, tomatoes, garlic, and
house spices

Voodoo Fries
Well our delicious garlic fries are taking a turn, and
becoming delicious cajun fries, topped with queso,
bacon, garlic ranch dressing, and scallions

ANGRY Garlic Bites (VG)
Risotto, parmesan, onion, and so much garlic,
fried in a lightly seasoned Old Bay batter, served
with garlic aioli

THE SWEET SIDE (CHOOSE 1)

Tiramisu with lce Cream

Wild Berry Cheesecake with Ice Cream

$l)

30z pour of wine with each course
or
100z pour of beer with each course

PAIRINGS -

LARGE PLATES (CHOOSE 1)
All About The Garlic Pasta (VG)

Simple. Light. So much garlic. Linguine tossed in
olive oil, sauteed minced garlic, roasted garlic,
blistered tomatoes, parm cheese, red pepper

flakes, and parsley

Dining Weeks Risotto (VG)

Well, Garlic Parm of course! We're serving you a
delicious, creamy risotto with, tons of garlic, touch
of cream, plenty of parm, and maybe more garlic
for a garnish, you'll find out soon enough

Surf N’ Turf
5 oz aged sirloin steak cooked to your liking, with
cajun grilled shrimp, served with a slightly spicy
garlic cream sauce, and a side of roasted garlic rice

Grilled Chicken Picatta & Lemon Caper Sauce

Marinated garlic grilled chicken covered in a light
garlic lemon caper sauce, served over
roasted garlic mashed

COCKTALLS

Honey Lemon Tequila Smash:
Tequila, fresh lemon juice, honey syrup, with a
lemon twist garnish

Lemon Spritzer:
Premium vodka with muddled lemon, a splash of
simple syrup, St Germaine, and Prosecco

Cranberry Pomegranate Martini:

Blueberry vodka, pomegranate liqueur, triple sec,
muddled cranberries and lime, sour mix, and
cranberry juice, cranberry and lime garnish




