HAVE YOUR NEXT DINNER PARTY AT OUR RESTAURANT

SELECT ONE FIRST COURSE

CAESAR SALAD, ROASTED GARLIC, SHAVED PARMESAN

MIXED FIELD GREENS, BALSAMIC VINAIGRETTE

BIBB LETTUCE, GRILLED APPLE, CANDIED WALNUT, DRIED CHERRIES,
MAPLE VINAIGRETTE

LITTLENECK CLAM CHOWDER

B
PLATED ENTREE

DIRTY STEAK, 120z NY STRIP, CHIPOTLE BUTTER, HARICOT VERTS, BABY
CARROTS, RED PEPPERS, LOADED BAKED POTATO

WOOD GRILLED WILD SALMON, LITTLENECK CLAMS, ROASTED CORN BROTH,
MASHED POTATOES

CHICKEN SCARPARIELLO, SAUSAGE, CHERRY PEPPERS, POTATOES,
GARLIC-WINE SAUCE

INCLUDES

SOFT DRINKS, CHEF’'S DESSERT
COFFEE $56

AN UPSCALE
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LUNCHEON PLANS ALSO AVAILABLE

2 Pembroke Road, Danbury, CT 06811 Tel. # 203-207-4669

www.thecuedanbury.com joe@thecuedanbury.com

B
FAMILY STYLE ENTREE

BABY BACK RIBS
PRIME BEEF BRISKET
DRY RUBBED SMOKED CHICKEN, FREE RANGE
SWEET SAUSAGE
PULLED PORK

INCLUDES CHOICE OF 3 SIDES
HAND CUT FRIES
BRAISED SMOKED BACON COLLARD GREEN
BLACKENED CAULIFLOWER
SWEET POTATO MASH
MANCHENGO-TRUFFLE MAC N CHEESE
TRADITIONAL BUTTERMILK SLAW
NORTH CAROLINA VINEGAR SLAW

LOADED POTATO SALAD, CHEDDAR, BACON, SCALLIONS

CREAMED CORN
BBQ BAKED BEANS
MASHED POTATO, BRISKET GRAVY

INCLUDES:
SOFT DRINKS & CHEF’'S DESSERT
COFFEE $48
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