CAtelior
FLORIAN

NEW HAVEN RESTAURANT WEEK LUNCH

NOVEMBER 2-15
3 Courses Lunch $26

STARTERS
CHOICE OF

BEETS SALAD
roasted red beets | balsamic reduction drizzle | candied pecans | goat cheese croquettes

HOUSE SALAD
spring mix | feta cheese | house-made apple cider | beet vinaigrette

CURRIED VELOUTE
celery root | green apple | chestnuts

CRISPY BRUSSELS SPROUTS
maple sugar | lemon wedge

ENTREES
CHOICE OF

1LB MUSSELS MARINERE
white wine broth with garlic | shallots | butter | lemon

PROVENCALE
tomato broth | shallots | olive | fennel | capers | garlic | saffron

BEER BATTERED FISH & CHIPS
beer-battered fried fresh cod with Belgian frites | lemon aioli | malt vinegar | tartar sauce

CHICKEN CUTLET SANDWICH
crispy chicken cutlet on brioche bun with lettuce | tomato | mayo with Belgian frites

PESTO RAVIOLI
creamy pesto | baby spinach | cherry tomatoes | parmesan

DESSERTS
CHOICE OF

PUMPKIN CHEESECAKE
Belgian cookie crust | whipped cream

BELGIAN CHOCOLATE MOUSSE
callebaut dark Belgian chocolate




