The Great Ones |
Fall and Winter

The following are sandwiches, appetizers, salads and entrees created by a number of
chefs of national renown. They have graciously consented to adorn our menu with their
innovations. We at The Purlsh Cafe and Bar hape that you enjoy the creativity and
integrity that go with such food.

s ! $8.96
%m s , Chef - Flash's, Boston
Rock shiimp sauteed in extra virgin ofive od with shaved garlic snd Chipolie peppers. Served over toosated crostini and drizzied with a black

I $9.50
ez, Executive Chef/ Owner - Masa, Bastan
mmm pmsmdmmwmmm Dirizded with cianlroolmdtnppedmhedleeks

a,

Gumy ghﬁgg@! $7.96

Gried curry chicken tenders served with sticky rice and homemade coconut peanut savce.
Pojenta / $7.50 '

* Lz Pereira, Chef - Hill Tavern, Boston
: mdmhamusﬁommw,dicadtnmmes.hsh Mozzarella cheese chiffonade of Basil.

Pariehloners House Salad / $5.50
A mixed green salad topped with diced tomate and crumbled Biue cheese. Servad with a garlic herb vinalgrette.

Y. alad | $7.75

2d by, Steve DiFillipo, Chef/Owner - Davio's, Boston
Amwmmmwwmmawm Served with a zesty raspbesry vinaigrette.

L]
m%mmmmmmmmm.

2 , ands, Chef/Ouner - Tremont 647, Boston
Mmmmmmmmwmwwmamm“m

af 7 $11.95

rected by: Sean Simmmons, Chef/Owmer - The Parish Cafe, Boston
Homeﬂwdehdmdmaﬂoafmdwﬂndipoﬂapewmmdﬁuhhﬂbs. Servadwiﬂﬂgaric-madmd gravy and roasted red onion,
Penné Fasta Bologness / $10.85
Penrie paste Yoesad with ground beef, pork and veal in a spicy tomado saucs. Toppad with shaved Parmesan Reggianc.
*Contains Nuts T Contains Fish Products
Winter Specials
1015 - 1418 PxoE's Peasant Pasini Croated by: Vinicio Paoli, Cheff Owner - Ristosants Toscano
1117 - 1130 The Benay Crentedby: Ken Oringer, Chief/ Owner - Clio
12/1- 12414 Biba'n Steak mnd Bloe Creaicdby: Lydia Shire, Chef? Ownot - Excdlsior
12115 - 1223 The Hiue Ginger Created by: Ming Tsai, Chel/ Owner « Bluo Ginger
1229 - 111 The Casapbell  Created by: Scott Hebert, Chef - Troquet
112 - 28 Flor BLLT. Creakdty: Chris Parsons, Exccative Chef - Flout Bakery and Cafe
2% - A7 The Jearns Created by: Chris Douglass, Chef! Ownoer - fcarus
- 3 The Big Cheese Createdby: Peter Culpo, Owmor - Parish Caffe
3722 -4/18 The Schlow  Created by: Michoel Schiow, Cheff Owner - Radius




The Great Ones
Fall and Winter

Please phone orders into (617) 247 - 4777

SANDWICHES

The %1510.95
Ao B o oo ot Sopstt s Provoech sacoan. i alan tmorksaservnd

a ia Franch bread, toasted in the with
mmw@mmm&mmawwmmmhhmmmm e aven

*The Sch ! $1025
; Chris Schiesinger, Chef/ Owner - East Coast Grille, Cambridge
mdwsummmadbammnbm . kipped with smoked hara and mango chutney. This gril master’s favarile is sarved with pickied ginger

Zuni Roll/ $9.86

Smoked turkey breast, b mﬁmg&%nmmmm cranbedTy chipofie sauce and seur cream wrapped in a flour lorika. Served
muﬁl‘lasdaofhmmdepohto or cole slaw.

* Pucd 1 $10.98

Amnmdsammmw Chef/ Quner - l&""“m"‘“ & rrr;ﬁilMammaparsleypesto Sarved with mbeed

greens, herb vinaigretie and a whits baan salad.

is/ $10

. Susan s, Chef - Upstairs at the Square, Cambr
Sﬂoedﬂarltshoak& n'lg'mnasg}’nim bdsanmq” Servelg%ﬁPamnsantdthbmdwlhaﬂdeofmmum
poteko salad or colesiaw.

'me%@ $12.5

reated b}r-.T Adams, Chef/ Owner - Rialto, Cambridge

Paper-thin Prescuitio, fresh basﬁp@oarﬂagaﬂ:c—oﬂmbmwlﬁhmad Grilled to a golden brown and served with assorled greens,

smdmdtommesandapnemtdressm

28 Ju Chips | $8.96
%&m Chef - Parish Cafe, Boston

Fresh tuma salad fossed with diced onions and  roasled rsdpapperrmmmse Served on toasted Tuscan wheat tiangles, lopped with applewoad
smoked bacon and metied Morteray Jack cheese and sided with potato chips.

ha : tain / $9.50 -
reat : Gera P ephant Walk, Cambridge
Masmrtrmtuf mvogetdabssauﬁedwﬁhlmshﬁoatoheesewmw&g!ardaggs Seived omeleflte style on a French baguette. Sided with
assorted mixed greens, tometoes and cucumbers in an herb vinaigrette vash.

Henri's [ $10
reate O'Ccmdl Chef/ Owner - Chez Henri, Cambridge
Aslow masted veal MﬁmdeMdemmabagueﬂen%awmﬂaMWSﬂadmmﬂhdnrmm

$10.95
- Geoff Gardner, Chef/ Quwmer - Sel De La Terre, Baston
A rwbad dmkbrnstsmd’nd@servadonceramywebreadwﬁt!eﬂme tomato and onion. Topped with a capsr mayonnaise end sided
pwatosaladoruolaslaw

% % Am Sortun, Chef/ Owner - Oleana, Cambridge
Baer-balhtad,andfnednme[smdtntpepperssewedunabaguetﬁemﬁTuhshtaratnrsaucsandHm'am Sided with slaw and cucumber ditl salad.

s Butty / $10.26

a7 Bobe ecutive Chef - Locke-Ober, Baston

Locallycaugtiﬁsshpohok Wbattmndandpenﬁwd Served on an egg bun, dmledwihmttvimqar served with Romains lettuce, vine ripe joma-
besamﬁmmatureml.hde Sided with potato chips,

$10.26
oéﬁ%%y Michael Leviton, Chef / Owner - Lumiere, Newton
Asbwm%dpoﬁhﬁsaMmhsemﬂmasoedadbmwﬂmimandgmnmhﬁerﬂm Sided with 2 papaya salad and peppered pearis.

"ot / $8.96
Creat =, Chef de Cuisine - Via Aﬂu‘H‘n Bastan

smadmmwmmm)mgmd‘rusmwmwnhathe d remculade and baby anuguis. Baked in the oven and served wilh an
eggpiant caponata.
j;gges 1 $10.96

Sewall, Executive Chef - Great Bny Resfumnf Boston :
Freshc and d Shrimp with pickled carrots, Romaine kethuce parsleyaﬂammhrdamﬂmppadmlavad\bmad Served cool
V\mpofatndﬂps

! $9.25

aws, Executive Chef/ Owner - Crmgle St. Bistrot, Cambridge
Tao fnedover aarmdmhaatndmhreadwﬁ.ppm'ood bam,sioedmnpebnatmshoadmdomnand Romaire. Sarved
vdhagdgs ?ﬁ‘m potato siad.



