Daniel’s Restaurant Week Menu 2011
Soups and Salads
Fire Roasted Sweet Corn and Potato Chowder 5.50
Harira- Moroccan Beef, Vegetable, and Lentil Soup 5.5
South Indian Coconut Curry Fish Soup 5.5
Soup Flight — A Tasting of Three Soups 5.5
Ultimate Greek Salad 11.5
Ultimate Caesar Salad 8

Add To Any Salad — Sautéed Shrimp 6, Seared Tuna 7, Seared Filet Mignon 7, Grilled
Chicken 5, Seared Scallops 7

International Tapas
Sweet and Spicy Flash Fried Shrimp and Calamari 10

U.S.D.A. Prime Burger Sliders with Heirloom Tomatoes, Vermont Aged Cheddar and
Chipotle Aioli 12.50

Blue Crab Stuffed Atlantic Salmon Sliders with Indian River Orange Tarragon Aioli 12
Grilled Pesto Chicken Sliders with Brie and Fire Roasted Peppers 11

Brazilian Seared Gaucho Filet with Argentinean Chimichurri Sauce 15

Daniels Signature Tableside Hummus Platter 10

Sicilian Bruschetta De Pomodoro 8

Caprese Pizzetta 10

House Gnocchi with Vodka Tomato Sauce 10
Add Chicken 5, Add Shrimp 7

Sautéed Lemon and Garlic Shrimp Scampi 10

Greek Pizzetta 11



Daniel’s Signature Cinnamon Lamb Kabobs with Tahini and Indian Black Honey 13
Bacon Wrapped Medjool Dates Stuffed with Almonds and Brie & Raspberry Vinaigrette 12
Sashimi Seared Tuna with Ponzu Dipping Sauce 10

Tuna Tartare Lettuce Wraps with Fresh Avocado and Sweet Soy Glaze 11

Hibachi Seared Filet Mignon with Shitake Mushroom Stir Fry 15

Grilled Sea Scallop Lettuce Cups with Indian Tomato Chutney 14.5

Stir Fried Chicken Lettuce Wraps 11

Entrees
Served with Roast Garlic Mashed Potatoes and Grilled Asparagus

Center Cut Filet Mignon with Homemade Worcestershire 28

Grilled Ribeye with Blue Cheese Crust 25

Moroccan Tagine Style Braised Lamb Shank 24

Grilled Atlantic Salmon Filet with Indian River Orange Tarragon Aioli 21

Seared Yellowfin Tuna with Shitake Mushroom Stir Fry 24



