
 S A L E M ' S  S O  S W E E T

 Menu
Three Courses | Available Thursday, February 8 - Sunday, February 18

Nathaniel's and the Tavern | 978.825.4311

STARTERS
Sweet Bleu Crostini

Dried Cherries, Toasted Pistachio, Whipped Great Hill Mascarpone, 
Shaved Dark Chocolate, Grilled Baguette

Spinach Salad
Pear, Toasted Almonds, Crumbled Sharp Cheddar, Pomegranate, Maple Balsamic

Roasted Winter Vegetables 
Parsnip, Celery Root, Carrot, Local Honey, Toasted Sesame Seeds, Labneh, Dukkah, Cilantro

ENTREES
Pepper-Crusted Tenderloin

Whipped Potato, Crispy Brussels Sprouts, Red Wine Reduction

Roasted Duck Breast
Cherry Gastrique, French Baby Carrots, Duck Confit Fingerling Potatoes

Sweet Pea Ravioli
Sundried Tomato, Pea Shoots, Caramelized Shallot, Lemon-Basil Beurre Blanc

Coffee-Crusted Tuna
Pan-Seared Ahi Tuna, Parsnip Puree, Spicy Tomato Salsa 

DESSERTS
Citrus Pound Cake

Macerated Strawberries, Candied Pistachios, White Chocolate Creme Anglaise 

Red Velvet Creme Brulee
Fresh Berries 

Red Wine-Poached Pears
Whipped Orange-Vanilla Bean Mascarpone

Coffee and Tea Included 


