
Café Dewitt        Light in Winter        January 23 & 24        5p-8p 
To make reservations, please email josheckenrode@gmail.com or call 273-3473 

Prix fixe options 
3 course: choose one from any appetizer, soup or 

salad; one entrée; one dessert    $35 
 

4 course: Choose two from any appetizer, soup or 
salad; one entrée; one dessert    $40 

 
 

Appetizers 
Pear and Blue goat cheese terrine          

with baguette 
 

Scallop and lime ceviche with          
Hawaiian red salt 

 

Polenta manchego fritters with parsley 
mint pistou and harissa yogurt 

 
Soup 

French Onion Soup Gratinee 
 

Potato cream soup with mushrooms            
and leeks 

 
Salad 

Field greens with fig-bergamot compound 
chevre, toasted almonds, fresh oregano and 

fig balsamic vinaigrette 
 

Thyme Roasted beets on frisee, dressed with a 
poached egg, bacon lardons                           

and lemon juice 
 

Entrees 
roasted salmon on a lentil, carrot and 

leek salad with lemon herb butter 
 

strip steak with a green peppercorn cream 
sauce with roasted potatoes                       

and braised kale 
 

Pork loin ragout with sage cous cous       
and a white wine apple confit 

 
Halibut baked in parchment with roasted 

potatoes, marinated vegetables                     
and burre blanc 

 
Parmesan oregano bread pudding with   
three tomato ratatouille and balsamic 

reduction 
 
 

Dessert 
Pavlova with lemon curd                          

and fresh berries 
 

Ginger crème brulee 
 

Chocolate ganache torte 
 

 


