
 
RESTAURANT WEEK 2009 

Wednesday SEPTEMBER 16-SATURDAY 
SEPTEMBER 19th 

$26.09 
Daveed’s is showcasing our regular dinner menu downstairs in our 3 dining 

rooms 
And 

Tapas upstairs in our Art Gallery-Available Friday & Saturday only! 
DOWNSTAIRS DINING: 
3 course menu for $26.09 
menu subject to change 
 
First Course 
Lobster bisque Soup 
w/corn frittata, marsala, and crème fraiche 
*vegetarian friendly 
Suggested Wine Pairing: Martin Codax Albarino glass $8/bottle$30 
 
Second Course 
Tomato Mozzarella Salad 
w/arugula, basil and balsamic 
*vegetarian friendly 
Suggested Wine Pairing: Martin Codax Albarino glass $8/bottle$30 
 
Third Course 
Choice of: 
Rigatoni  
w/capicolla, roasted pepper, chicken reduction, broccolini 
*vegetarian friendly 



Suggested Wine Pairing: Martin Codax Tempernillo glass $6/bottle$20 
Or 
Pan Roasted Duck Breast 
w/wild mushroom fonduta, garlic crostini, rapini 
Suggested Wine Pairing: Martin Codax Tempernillo glass $6/bottle$20 
 
             
 
Only available for Friday September 18 & Saturday 
September 19! 
ONLY 2 SPOTS LEFT ON FRIDAY-WE ARE TAKING A 
CANCELLATION LIST FOR FRIDAY 9.18.09 
 
$25 P/P CREDIT CARD DEPOSIT REQUIRED FOR THIS SPECIAL EVENT 
DUE TO LIMITED SEATING! 
UPSTAIRS TAPAS:***you must be able to climb a spiral staircase*** 
6 course platter style Fun Food at one communal table 
SAMPLE MENU: SUBJECT TO CHANGE 
Wave 1 of platters: 
olives 
House Potato Chips 
 
Wave 2 of platters: 
Arugula and roasted pear salad 
Braised chicken thighs, wild mushroom sugo, polenta croutons 
 
Wave 3 of platters: 
Risotto w/roasted corn, mascarpone and crisp onions 
Hanky Panks 
Haricot Vert w/red wine shallots 
 
Wave 4 of platters: 
Callabaut chocolate brownies 
 

• All beverages & alcohol available a la carte pricing 
• Plus tax and 20% gratuity added to final bill 
• Separate checks by couple will be provided 
• $26.09 p/p-food only~Daveed’s Regular Tapas pricing is $45 p/p food 

only for 12 courses of small plates 


