
 
 

 
Greater Waterbury Restaurant Week 

Lunch Menu 

September 11th – 16th 

 

Starters 
Organic Roasted Corn & Butternut Squash Bisque 

Crispy Leeks 
 

Organic Tuscan Kale Salad 
“North Country” Applewood Smoked Bacon, Pomegranate, Granny Smith Apples,  

Aged Manchego Cheese, Sliced Marcona Almonds, Apple Cider Vinaigrette  
    

Entrees 
 

Chimichurri Marinated “Allen Brothers” Skirt Steak Taco 
 Organic Arugula, Beefsteak Tomatoes, Guacamole, Flour Tortilla, French Fries 
 

“Freebird” Chicken Marsala 
Roasted Garlic Mashed Potatoes, Wild Mushroom Marsala Sauce 

 

MP Steakhouse Burger 
All Natural Kobe Burger, Vermont Cheddar Cheese, Red Leaf Lettuce, Beefsteak Tomatoes,  

Crispy Fried Onions, A-1 Remoulade, Brioche Bun, House Made Steak Fries 
 

Wild Mushroom & Black Truffle Risotto  
Fresh Ricotta, Pistachios, Fine Herbs 

 

Beer Battered George’s Bank Sole Sandwich 
House Made Tartar Sauce, Red Leaf Lettuce, Yellow Beefsteak Tomatoes, Red Onions,  

Brioche Roll, French Fries 
 

Dessert 
“Johnny Gelato” Gelato  

(Your Choice of 3) 

Dulce de Leche, Oreo Cookie, Vanilla Bean, Peanut Butter & Jelly, Sea Salt Chocolate Fudge 
 

Belgium Chocolate Lava Cake 
Chocolate Ganache, Vanilla Bean Gelato 

 

 

$35 Per Person Includes One Non-Alcoholic Beverage • Tax & Gratuity Not Included 


