gﬁg?,, ” Atrium Dinner Menu

HARVARD Served Daily from 4:30pm to 9:30pm

Soups & 5alads

New E_nglancl Crab & Com Chowder- 36
Chefs Dai]g SOUP (Creation - Priced Dailg

House Salad - $6

FieH (ireens, Roastecl T omatoes, AsParagus, Red Onfons, Carrots
(hoice of Balsamic or Crcamg [Herb Feppercom Dressing

Co“cgiate Caesar Salad - $6.50

Asiago T uile, Anclﬁovy Filets, Croutons
Add Grilled Chicken or Shrfmp - $3

Appetizers
Searccl New beclford Sca“ops~ $12
\/ani”a Bcan Kisotto, Star Aniscﬁﬂ]oncy Glazc, Fralinc

Lobstcr Wontons-$12
Shaved [Fennel, Granng Smith Apples, Sweet Chili Aioli, Tarragon Butter
Chicken FPotFie-~$%10
Fuﬁc Fastry Crust, Bcct Saucc

FPortobello Tower-3%9
[Herb Bread Fudc{ing, Brie, Red FePPcr Coulis

Entrccs

Girilled Salmon ~$19
Farisian Fotatocs, Roastcc{ Fcnncl, 5wcct & Sour Chcrrg Saucc

Seared Codfish-$21
| emon | _entil Broth, Pancetta Fingerlings, Arugula
Roastccl Chic‘ccn Stat]cr Breas’c ~%18
All-Natural Chicken, Rice Filaf, Babg (arrots, Cranbcrry~5agc Relish
Seared FPork Medallions - $18
AILNaturaI Fork Loin, Buttemut Squaslﬁ & Swee’c Fotato Dauphinois, Arugula, APP|6 Chutneg
Girilled Angus Petite T ender-~$22
[Herb Dusted Fingcrlings, AsParagus, Roasted (Garlic & Porcini Demi-Glace

Thai Coconut Tofu-$14
Curried |_entil Salad

—_— e

A 20% gratuity will be automatically added to your bill for your convenience



