TWE FISH

01/13/2012

Appetizers

Prosciutto Wrapped Mozzarella
Roasted Red Peppers, Balsamic Syrup, Olive Oil, Basil 10.95

Stephen’s Crispy Fried Jumbo Shrimp (3)
Cocktail Sauce & Smoked Pimento Tartar 8.95

Sage & Butternut Squash Ravioli with Jumbo Lump Crab
Frangelico Beurre Blanc 13.95

Molisana Salami Plate
Baked Chévre, Marinated Peppers, Olive Tapenade, Crostini 11.95

Tuna Tataki
Seaweed Salad, Crab Dynamite Gratin, Wontons, Soy-Mirin 13.75

Prince Edward Island Mussels
Spicy Bloody Mary Broth, Roasted Garlic, Fresh Herbs 10.95

Cajun Fried Select Virginia Oysters, Sliced Kosher Pickles,
Thai-Chili Aioli 12.50

Fried Calamari and Onion Rings,
Horseradish Barley-Malt Aioli 11.50

Freshly Baked Ciabatta Bread with “Better Butter” 2.50

Soup / Salads

Soup du Jour

~—~

Late Season Greens, Brandied Fruit, Prosciutto, Ricotta Salata,
Toasted Pumpkin Seeds, Maple Vinaigrette 9.95

Baby Spinach & Panko Fried Goat Cheese
Roasted Red Pepper, Pistachios, Currents, Raspberry Vinaigrette 8.95

Wedge of Baby Ice Berg
Maytag Bleu Cheese Crumbles, Tomato, Cucumber, Carrots,
Balsamic Vinaigrette 6.95

For the consideration of others, we request no separate checks for parties of 6 or more
18% gratuity added for parties of 8 or more



