
$35 p/p 3 courses 
no substitutions please 
vegetarian option available 
Menu will change daily 
 

DAVEED'S  3 COURSE  SUMMER DINING   
Wednesday & Thursday Evenings Only 
 

Enticements: 
CHOICE OF: 

Seared Digby Bay Sea Scallop 
w/ brown butter truffle vinaigrette, gnocchi, Silver Queen corn, shittake 
 2006 Verget Macon Villages (France) glass 12 
or 

Soup du Jour  
 

Greens 
Baby Arugula  
w/lavender pears, salami, idiazabal, Banyuls, XVOO 
                 NV Casal Garcia Vinho Verde Branco (Portugal) glass 6 
 

Entrees: 
CHOICE OF: 

Fresh Fish 
w/ peas, wild mushrooms, cipollini, H2Ocress 

2008 Chateau Lamothe de Haux White Bordeaux (France) glass 10 
or 

Pasta of the Moment 
2006 Abrazo Garnacha  (Spain) glass 7  
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