
 

 

Finch’s brasserie 

For those who find joy in the simple pleasure of eating and drinking well 
 

Congratulations Graduates 2012 

To start 
 

House made Duck & Fig Pate    8.00 

 arugula, Pickled Ramps, Crostini 

 

Fried Calamari, Banana Peppers, Kalamata Olives, Herb Aioli     8.00  

 

Lobster salad, tarragon     14.00 

Bibb lettuce cup 
 

mini wood roasted pizzetta   10.00  

morels, lemon zest, parsley & house made ricotta  

 

mixed greens salad     7.00 

baby carrots, roasted beets, sugar snap peas, radish &  

green goddess dressing 

 

entrees 
 

wood roasted fish of the day     30.00 

spring pea, meyer lemon & mascarpone risotto cakes, 

lobster tarragon butter 

 

wood roasted-parmesan crusted chicken     26.00 

orzo, morels, asparagus & lemon-herb sauce 
 

Sauteed Jumbo gulf shrimp     26.00 

Mushrooms, spinach, truffle ravioli, parsley, leek cream sauce 

 

 

wood roasted prime rib     28.00 

buttermilk mashed potatoes, red wine demi glace 

 

Spinach & Mushroom lasagna     22.00 

parsnip cream sauce 

 

dessert 
 

chocolate tiramisu     7.00 
 

vanilla bean crème brulee     7.00 

 

 strawberry & lemon tart    7.00 


