PRUNE TURNS 10!

O¢tober marks the tenth anniversary of~Prune and we will be running a

series of menus this month featuring some of-our farvorite dishes of*

all time. Each menn will run for one Week-—V\/ea’aesday +o V\/ea’aesday-u
and here, following, is the month-at-a-glance. Viease join us!

Thank 70/4« +o cVzr7 eustomer, friend and zMP/oyce Who has braved the

tramped spate and the woéb/y tables, and brought so muth vivid, deli-

Cous [ife 4o this Iiftle restamwrant. |1 has been +he 7re¢x—/'es7L p/eas-

wre 07’1447 life +o eook here and withowt the people it wounld have been
nothing more than food.

| look forward to +he next ten.

Gabrielle

Oetober # +hru Oe+tober 13, 22009

Monkfish Liver with warm bwttered +oas+
Brarsed Rabbrt Legs 1n \//nqar Saunte
Roasted Beets Awlr with therr qgreens
Breton Butter Cake

Ottober |4 thru Ottober 2.0, 22009

Toasted Mants, Garlie \/07;0,*1" and CA7nme Butfter

Brased Lamb Shoulder with Preserved Lemons

Creamed Corn Suctotash

Vistachivo Prithivier with Buttermilk lee Cream and Blackberries

Oa-tober 2| thru Oetvober 2-7, 2009
CA/f'\s Braims Fritto Mis+to
Trippa Milanese with 7remo/a—/'a

Britter Greens Salad
Lemon Curd Paviora

$53 priv fire



