DALYA'S

Restaurant at Bedford Farms

BOSTON sV R RESTAURANT S PRT 3 COURSE LUNC NU
(Please note we're participating for 3 entire weeksl!)

LUNCH: MONDAY AUGUST 16 - FRIDAY SEPTEMBER 3, 2010
$20.10 PER PERSON, EXCLUDING TAX, TIP AND BEVERAGES

CHOICE OF:
CHILLED FRESH MELON GAZPACHO WITH MINT & CILANTRO

CAESAR SALAD
with grated Parmesan cheese & Spanish white anchovies

MIXED BABY GREENS
with jicama, kalamata olives, tfomato & lemon vinaigrette

*kk

CHOICE OF:

GRILLED FILLET OF BLACK PEARL ATLANTIC SALMON
tabouli salad / summer vegetables / papaya & mango relish

BONELESS BREAST OF CHICKEN
sautéed with a brandy butter sauce with lemon, capers, fresh herbs
& fresh pear, summer vegetables, & garlic mashed potatoes

MUSHROOM PAPPARDELLE (vegetarian)

trumpet royale, domestic & portabella mushrooms, shallots, thyme & Parmesan

MEDITERRANEAN SHORT RIBS
braised in Guinness, red wine & rosemary / mashed potatoes with truffle oil & Feta / braised vegetables

*kk

CHOICE OF:

COUPE “LYDIA"
Bedford Farms coffee ice cream, coffee brandy sauce, whipped cream & chocolate bits

FRESH LEMON MOUSSE WITH SEASONAL BERRIES
& raspberry sauce

WARM CHOCOLATE BOURBON PECAN BREAD PUDDING

with Bedford Farms vanilla ice cream & chocolate Bourbon sauce
Fkxk

Unfortunately we can not accommodate special requests or substitutions with above menu
18% gratuity will be automatically added for parties of 6 or more

20 NORTH ROAD BEDFORD MA. 781-275-0700
WWW.DALYAS.COM




DALYA'S

Restaurant at Bedford Farms

BOSTON SUMMER RESTAURANT WEEKS PRIX FIX 3 COURSE DINNER MENU
(Please note we're participating for 3 entire weeksl!)

DINNER: MONDAY AUGUST 16 - SATURDAY SEPTEMBER 4, 2010
$33.10 PER PERSON, EXCLUDING TAX, TIP AND BEVERAGES

CHOICE OF:
CHILLED FRESH MELON GAZPACHO WITH MINT & CILANTRO
(virgin) "BLOODY MARY" SHRIMP COCKTAIL
CAESAR SALAD WITH PARMESAN CHEESE, CROUTONS & "BOQUERONES"
"WEDGE" SALAD WITH BLUE CHEESE DRESSING & BACON
MIXED BABY GREENS, WITH JICAMA, KALAMATA OLIVES, TOMATO & LEMON VINAIGRETTE
MAINE CRAB CAKE, WITH A LOUIS DIPPING SAUCE AND MIXED BABY GREENS

BEEF SIRLOIN CARPACCIO
MIXED GREENS, SHAVED PARMESAN, BLACK PEPPER, CAPERS, LEMON & TRUFFLE OIL

CHOICE OF:

GRILL ILLET OF BLACK PEARL ATLANTIC SALMON
ROASTED HEIRLOOM TOMATOES, ZUCCHINI MATCH STICKS WITH PARMESAN, ROASTED POTATOES & ROSEMARY

LAZY LOBSTER
ROASTED VEGETABLES QUINOA, ROASTED GARLIC AIOLI & BASIL PESTO

MOUNTAIN AIR FARMS CHICKEN BALLOTINE
STUFFED WITH MUSHROOMS, SPINACH, SHALLOTS, GARLIC. & SERVED WITH CREAMY POLENTA WITH BLUE CHEESE,
GRILLED ASPARAGUS & PEACH / LEEKS AND WHOLE GRAIN MUSTARD SAUCE

MUSHROOM PAPPARDELLE (vegetarian)

TRUMPET ROYALE, DOMESTIC & PORTABELLA MUSHROOMS, SHALLOTS, THYME & SHAVED PARMESAN

GRILLED 10 oz. TOP SIRLOIN STEAK OR 5 oz. GRILLED BEEF TENDERLOIN

GRILLED ASPARAGUS, SEASONAL VEGETABLES, GARLIC MASHED POTATOES,
PEPPERCORN BRANDY CREAM SAUCE & SAUTEED MUSHROOMS

MEDITERRANEAN SHORT RIBS

BRAISED IN GUINNESS, RED WINE & ROSEMARY / GARLIC MASHED POTATOES WITH TRUFFLE OIL & FETA CHEESE,
BRAISED VEGETABLES

CHOICE OF:

COUPE “"LYDIA", BEDFORD FARMS COFFEE ICE CREAM, COFFEE- BRANDY SAUCE, WHIPPED CREAM & CHOCOLATE BITS
FRESH LEMON MOUSSE WITH SEASONAL BERRIES & RASPBERRY SAUCE

WARM CHOCOLATE BOURBON PECAN BREAD PUDDING
WITH VANILLA ICE CREAM & CHOCOLATE BOURBON SAUCE
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Unfortunately we can not accommodate special requests or substitutions with above menu
18% gratuity will be automatically added for parties of 6 or more

20 NORTH ROAD BEDFORD MA. 781-275-0700




