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Restaurant Week at < NaTioNaL ). HARBOR:

February 1st - February 8th
Dinner $38 (person)

Starter

Old Fashioned Tomato Soup ¢
Cream of Crab Soup ©f
House Salad

Main Course

Chicken Madeira ¢"

Half deboned chicken with wild mushrooms and fresh
spinach on mashed yukon potatoes

USDA Prime New York Strip ¢*

House cut and grilled, served with French green beans,
mashed yukon potatoes, and house demi-glaze

Salmon Teriyaki
Teriyaki glazed and served with buckweat soba
noodles and fresh broccoli

Whole Wheat Spaghetti

Pomodoro, spinach, portobello, and fresh parmesan

Chef’s Dessert of the Evening
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