Hours for Restaurant Week

Lunch:
10 to 2, Monday - Friday (Regular Lunch Menu)
Dinner:
5to 9, Monday — Thursday; 5 to 10, Friday and Saturday
5 to 9 Sunday

reservations can be made by calling 513.794.1610, thank you the brown dog family

brown c]og ca{:c restaurant wcck menu

First course

Pork bc”y slider
braised Pork be”g, wilted swiss chard, shaved aPPlC’ double cider

reduction on corn muffin

thuila grillcc] shrimp

served over fruit salsa with avocado

51’16 crab SOUP

ow country stgle with Peekg toe crab, she crab roe,ja]apcﬁo corn fritter

brusclwctta stuffed mushrooms

large mushroom caps Fi”ecl wit}'n garlic roast tomato bruschetta and parmesan
cheese Pairing

danish bleu with smoked Pcruvian pepper sauce, amish

guggisbcrg swiss with onion marmalade, chevre with candied kumquat

SCCOHd course

brown dog l'IOUSC salad

sPring greens, dried chcrrg, gorgonzola, spicecl pecans, balsamic vinaigrette

candied babg beets

toasted wa]nuts, soft goat cheeseJ sliced apple, mache

frito caesar bowl

classic caesar served in a crisP parmesan cheese bowl with fried anchovg fillets

all food is Prcparccl to ordcr, s0 sit back and rclax.
20% gratuitg will be added to all Partics clun'ng restaurant week.

“Plcasc, no more than two checks per table.”


http://en.wikipedia.org/wiki/Ch%C3%A8vre_chaud
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10 to 2, Monday - Friday (Regular Lunch Menu)
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entrées

dgnamitc tuna
hawaiian tuna nori wraPPed with coriander, wasabi, and sushi rice, tempura Fried, served

over toasted rice noodles with miso shitake broth

deconstructed beef wc”ington

Seared Petite Fi]ct, wilted spinac}n, PmC]C pastry, mushroom duxcell, foie gras

vegetarian sweet Potato ravioli
filled with sweet potato puree and ricotta, tossed toasted Pumpkin seeds, swiss chard,

shitake mushroomJ and lemon brown butter vinaigrette

chicken fried angus sirloin
Fotato fried sirloin served over corn mashed potatoes, stewed mustard greens,

and red wine reduction

crispg duck
moroccan sPicc dusted, pan scared, Prcservcd cherries with vani”a,

toasted quinoa, soft fennel

rabbit agnotili
pasta purses filled with rabbit confit tossed with mircpoix, arugula, and
shecp’s milkgouda mornay

surf and turf
creole braised beef short rib Pairec{ with calabash fried sca”ops,

steamed rice and black ege& peas

we will have wine spccials and offer desserts, at an additional chargc,

{:or restaurant wcck too.

all food is Prcparccl to ordcr, s0 sit back and rclax.
20% gratuitg will be added to all Partics clun'ng restaurant week.

“Plcasc, no more than two checks per table.”



