
Downtown Albany BID’s
Restaurant Week 

September 22, 2008 – September 27, 2008

First Course

Truffle Chicken Wonton in Brown Chicken & Thyme Consomme

Second Course

Blue Cheese & Apple Dumpling in a Caramalized Onion Pastry

Third Course
Choice of

Braised Boneless Short Ribs of Beef
Root Vegetable Medley with Greens

Bacon Wrapped Monkfish Medallions
Oven Roast Tomato Tapenade, Basil Whipped Potatoes 

Free Form Beet "Raviolo" 
Poppyseed Brown Butter & Sauteed Beet Greens

Fourth Course
Choice of

Honey Lavender Chevre & Plum Napoleon
Nettle Meadow Honey Lavender Chevre & Sliced Mirabell Plums in Syrup

 Layered with Toasted Almond Tuille

Petite Chocolate Mousse Cake

Local Cheese Plate
Nettle Meadow Kunik, Old Chatham Sheep Camembert, Palentine Extra Sharp Cheddar

Assorted Local Fruits
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