The Art Institute of Philadelphia

Petite Passion
January 18" — February 16"

Appetizer
Winter Greens Salad

Lemon-Yogurt Dressing, Toasted Sunflower Seeds, Kalamata Olives

Escarole Salad
Dates, Lardoons of Bacon, Warm Walnut Vinaigrette

Asian Chicken Lettuce Wraps
Stir Fried Chicken, Roasted Cashews, Cilantro

Smoked Salmon and Potato Crepes
Caviar, Créme Fraiche, Dill Sprigs
Soups
Hoppin John
Black Eyed Pea Fritter, Greens, Chili Oil

BLT
Bacon, Lettuce, Tomato

Chicken Consume with Fennel Ravioli
Chervil, Fennel Leaves, Brunoise of Vegetables
Entrées
Grilled Chicken Southern Style
Creamy Grits, Collard Greens, Shiitake Mushroom Sauce

Fresh Fusilli Pasta
Italian Sausage, Beans, Ricotta Salata

Fish and Chips
Cole Slaw, Drizzle Sherry Vinegar, Cottage Fries

Quinoa and Asparagus Cakes
Brown Rice Pilaf, Red Peppers Coulis Jicama Salad

Eggs Benedict
Scrapple Hash, Béarnaise Sauce, Julienne of Fried Potato

The Reuben Sandwich
German Potato Salad, Pickled Cherries, Zucchini Fries

Sample A Sweet from Our Selection of Desserts.
Prix Fixe Lunch $15.00 All Inclusive*
Tipping is Not Required
Our Beverage Selection
Iced Tea, Coffee and Tea
*Specialty Beverages-Not Included
Soda...$1.00 Pellegrino.... $2.00
Espresso.... $2.00 Cappuccino.... $3.00

Petite Passion is Available for Private Parties






