
THE AUTUMN SUPPER CLUB
THREE-COURSE SEASONAL PRIX FIXE DINNER

$40  PER  PERSON (PLUS  TAX  &  GRATUITY )
CHOOSE ONE FROM EACH COURSE

ADD A BOTTLE OF HOUSE RED OR WHITE WINE +$35

S T A R T E R
NEW ENGLAND CLAM CHOWDER

WHIPPED FETA SPREAD
served with hot honey, herbs, and
grilled pita

MISSION FIG SALAD
figs, roasted beets, arugula, onions,
toasted walnuts, balsamic reduction

CAESAR SALAD
romaine, croutons, shaved parmesan,
caesar dressingE N T R É E

PORK CHOP MILANESE
lightly breaded, arugula salad, capers, fig-balsamic vinaigrette

ROASTED HALF CHICKEN MARSALA
rotisserie-roasted, scallion potato purée, seasonal vegetables,
wild mushroom–Marsala reduction

PECAN-CRUSTED SALMON
sweet potato purée, grilled asparagus, Greek honey beurre blanc

SHRIMP PARMESAN
breaded shrimp, slow-roasted tomato sauce, mozzarella, linguine

LAMB PAPPARDELLE (+$5)
slow-braised lamb shank, pappardelle, sweet corn, carrots, peas,
red wine demi-glace, shaved Parmesan

D E S S E R T
PUMPKIN

CHEESECAKE
CANNOLI ROYALE

contains nuts
CINNAMON RICE

PUDDING

AVAILABLE TUESDAY–THURSDAY, 3:00–9:00 PM
DINE-IN ONLY. NOT AVAILABLE FOR PRIVATE EVENTS. NO SUBSTITUTIONS.

AQUATERRA GRILLE |  PEARL RIVER, NY


