Nashville Restaurant Week
January 16-22, 2012

TWO COURSES FOR $20.12

j‘ Choose a Small Plate & Entrée OR Entrée & Dessert

small plates
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Creamy spinach-garlic dip w/ tortilla chips

Burraro Featners
Pulled white-meat chicken flashed in a hot sauce

]
|
Vo Sroppy SLIDERS
:\ 7 Mini-Sloppy Joes w/ pickle spear
\
\\ ’
. entree
7
V4
) Steak FrrTes
l‘ Aged 10-0z. sirloin grilled to order w/ garlic butter & crisp fries
\
\ Tuna a1 Vino
,’ Grilled ahi tuna w/ red-wine reduction atop parmesan mashed potatoes
1
\ Corpon Brev
\ Panko-crusted chicken breast stuffed w/ ham & Swiss
\ & served w/ parmesan mashed potatoes & sauce supréme
]
7
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/ fesserts
I
l(’, Cookre-Doucr Ece Roris
I Chocolate-chip dough flash-fried in pastry w/ chocolate sauce & vanilla ice cream
1
V- Gooky Burter CakE

Rich, golden brownie-like cake served w/ ice cream
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3009 WEST END : NASHVILLE
615.321.1350

7/week
RUMBARYSATAYGRILL 4pm-midnight { fri-sat till Tam }

NASHVILLE RESTAURANT WEEK
JANUARY 16-22, 2012

2-COURSES : $20.12
CHOICE OF SMALL PLATE {&} PLATO
-OR- PLATO {&} SWEET

SMALL PLATES
STUFFED PEPPADEWS

grilled South African peppers : goat cheese : chorizo

ROCKET SALAD

arugula {rocket} : almonds : Manchego cheese : fig vinaigrette

SPRING-ROLLED QUESADILLAS

spicy chicken : black beans : cheese : peanut sauce

WOK-ROASTED MUSSELS
white wine : red curry : flatbread

PORK CONFIT TACOS

Manchego cheese : flour tortillas : pebre sauce

PLATOS
SHRIMP MASALA

sautéed shrimp : mild Indian curry : jasmine rice

JAMAICAN JERK PORK

grilled pork tenderloin : rice : black beans : couve

GRILLED FISH OF THE DAY

rice cakes : charred cucumbers : soy-ginger vinaigrette

SWEETS
TRES LECHES

sponge cake : 3 milks {cream, condensed, evaporated}

CUPCAKES {&} ICE CREAM

cupcake pair : housemade ice cream

CARROT CAKE

cream-cheese icing : masala ice cream



