Paul’s Fifth Avenue

Menu for Wednesday, February 8th, 2012
Green Bean Fries

4.5

Fresh Green Beans coated with Special Breading and Sesame Seeds, flash Fried, 

Accompanied with Wasabi-Ginger Ranch Dressing






wrapped

Four Seasons Salad		5.75


A mix of House Greens and Mesclun Greens with a Cranberry-Vanilla Vinaigrette, Dried Cranberries, Crumbled Bleu Cheese, Spiced Pecans, and Freshly Sliced Apples




















Desserts


Crème Brulèe								4.5


Jeannie’s Boston Crème Pie						4.5


Mixed Berry Swirl Cheesecake					4.5


* Eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially


the elderly, young children under age 5, pregnant women and other highly susceptible Individuals with


compromised immune systems.  The proper cooking of such animal foods reduces the risk of illness








Entrees below include A House Salad, or, for an additional $2.50 charge, A Special Salad May be Substituted





Citrus Salmon		17


North Atlantic Salmon pan-seared, accompanied with a Citrus


Beurre Blanc (Grapefruit, Orange, Lemon, and Lime)


Potato Au Gratin & Vegetable of the Day 


Wine Selection- Sauvignon Blanc





Pasta New Orleans 		17


Colossal Shrimp, Sea Scallops, and Salmon blackened in an iron skillet,


Served on Penne Pasta with Cajun Cream Sauce, garnished with a 


Black and White Lobster Ravioli


Wine Suggestion – Riesling





Old Fashioned Beef Brisket	Sandwich	10


Slowly Roasted Beef Brisket piled high on Grilled Rye Bread, Swiss


Cheese, Caramelized Onions, and a side of Horseradish Sauce


French Fries & Cole Slaw (No Salad with this entrée)


Beer Selection- Burning River Pale Ale



























































