
GARCES TRADING COMPANY
Restaurant Week Lunch

Jan. 22- Feb. 3, 2012

FIRST COURSE
choose one

Cheese Plate
seasonal house made condiments

House made Salami 
IPA mustard

Seasonal Antipasti 

Insalata Semplice 
verde capra, caramel quince vinaigrette

Romaine Salad
brown butter croutons, pecorino, garlic dressing

Pasta e Fagioli
ditalini, sausage de toulouse, sage

SECOND COURSE
choose one

* pizza dough is made with duck fat

Funghi Pizza 
wild mushrooms, taleggio, black truffle

Margherita Pizza
tomato sauce, fresh mozzarella, basil

Panini di Pollo
grilled chicken, toasted chile aioli, 
roasted red peppers, caña de oveja

Pane Panelle 
olive oil flatbread, chickpea panisse, 
roasted squash, harissa mascarpone

Pan Roasted Scallops 
bagna càuda, braised radish

Dessert
choose one

Citron
meyer lemon chiboust, meyer lemon gel, toasted meringue

Winter Verrine
caramel apples, butterscotch pudding, cornmeal streusel

 Locally sourced ingredients

FIRST COURSE
choose one

Cheese Plate
house made condiments

House Made Rillettes 
traditional accompaniment

Seasonal Antipasti 

Insalata Semplice 
verde capra, caramel quince vinaigrette

SECOND COURSE
choose one

* pizza dough is made with duck fat

Pasta e Fagioli
ditalini, sausage de toulouse, sage

Funghi Pizza 
wild mushrooms, taleggio, black truffle

Margherita Pizza
tomato sauce, fresh mozzarella, basil

Leek & Swiss Chard Gratin 
crème fraîche, cherry fig marmalade

Warm Beluga Lentils 
harissa vinaigrette, marcona almonds

Th ird  Course
choice of one

Pan Roasted Scallops 
bagna càuda, braised radish

Griggstown Organic Poussin 
caramelized fennel purée, cured black olive

Fusilli Carbonara 
housemade guanciale, pecorino

Goat Bolognese 
horseradish fonduta, shaved pantaleo

Dessert
choose one

Citron
meyer lemon chiboust, meyer lemon gel, toasted meringue

Winter Verrine
caramel apples, butterscotch pudding, cornmeal streusel

 Locally sourced ingredients

$35 Per Person
plus tax and gratuity

$5 Sangria
                        per person plus tax and gratuity

GARCES TRADING COMPANY
Restaurant Week Jan. 22- Feb. 3, 2012

$20 Per Person
plus tax and gratuity

$5 Sangria
                        per person plus tax and gratuity


