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Farm to Fork Week

July 27, 2008 – August 1, 2008
4 Courses for $35*
To enhance your dining experience, enjoy our recommended wine pairings with the different courses individually or choose our Special Farm to Fork Week Wine Flight, which includes your choice of one 4 oz glass of wine with three courses ~ Wine Flight $15

Menu

First Course

(Choose one)
Watermelon Mint Soup
Cilantro, melon and pickled rind
Ahi Tuna Crudo 
Marinated tuna over fennel, arugula and fennel puree
Oysters Tempura
With pickled radish and charred shallot marmalade 
Wine Pairing:

5 oz Markham Sauvignon Blanc 2006 ~ $6
Second Course

(Choose one)

Seared Sea Scallops

Jersey fresh sea scallops, garden fresh vegetables and summer risotto
Basil Encrusted Summer Flounder
Served with a seared white corn salad
Fettuccine alla Panna Arugula
Tossed with an arugula pesto cream sauce
Wine Pairing:

5 oz Echelon Pinot Noir 2006 ~ $6

Third Course

(Choose one)

Blackened Swordfish
Served with a tri-color salad
Melanzane alla Emilia-Romagna  

Layered with buffalo mozzarella and caramelized onions, 

with potato gnocchi in a tomato basil chutney
Soy Glazed Pork Loin
With bok choy and garlic mashed potatoes
Wine Pairing:

5 oz BV Coastal Cabernet Sauvignon 2005 ~ $6

Fourth Course

(Choose one)
Fruit & Berries

With balsamic cream and homemade almond biscotti  

Vanilla Panna Cotta 
Fresh berries
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*Plus tax and gratuity
Caffe Aldo Lamberti - 2011 Route70 West, Cherry Hill, NJ 08002 (856) 663-1747

www.lambertis.com 
