Gaffney’s Menu for Restaurant Week

Lunch:
*1lb. Peel & Eat Shrimp
*Shrimp Saratoga: shrimp, broccoli & artichoke hearts in a white
wine butter sauce over spaghetti
*Chicken Kate: chicken, eggplant, portabella mushroom in a
roasted garlic cream sauce over cavatappi

Dinner:
Appetizer: Hot Spinach & Artichoke dip served with flatbread

Entrees:

*Pork Roulade with roasted red peppers, spinach, porcini
mushrooms & gorgonzola cream, topped with a light demi glace
and served with potato and fresh vegetable
*Grilled Maple Chicken served with potato and fresh vegetable
*Shrimp Saratoga: shrimp, broccoli & artichoke hearts in a white
wine lemon butter sauce over spaghetti

Dessert:
Apple Cranberry Betty



