
A La Carte’s Side Dishes   page 1   

 

§ Wasabi 
§ Bacon & Buttermilk 
§ Basil & Roasted Garlic 

§ Dauphinoise § Butternut Squash § Spinach 

§ Lemon Artichoke 
§ Baked Butternut Squash 
§ Baked Asparagus Mushroom 

§ Italian Tomato & Pea (v) 
§ Butternut Squash & Hazelnut 
§ Spring Vegetable Risotto (v) with 

     zucchini, peas, spinach & fresh herbs  
 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

Please note: 
*We may require 
one week’s notice 
for all special orders. 
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Potato Dishes: 
Mashed: $3.50 serving 
  
 

 
 

Potato Gratins: $3.95 serving 
 
 

Maple Glazed Sweet Potatoes $8.95# 
Marsala Mashed Sweet Potatoes $3.95 serving 
Oven Roasted Garlic New Potatoes $6.95# 
Roasted Potatoes, Butternut Squash, Sage & Asiago $8.95# 
Potato Pancakes with sour cream $4.95 serving of 2 
Twice Baked Potatoes $5.95 serving of 2 
Twice Baked Mashed Sweet Potatoes with asiago cheese $3.50 serving 
 
Rice, Grain & Risotto Dishes: 
Creamy Herb Polenta with parmesan cheese $3.50 serving 
Lentil and Bulgar Pilaf with cherry tomatoes & feta cheese $9.95# 
Mixed Grain Pilaf $10.95# 
Risotto Cakes: Mushroom or Butternut Squash $4.95 serving of 2 
Thai Fried Rice $8.95# 
Green Lentils with micro greens & asiago cheese $10.95# 
 
Risotto: $4.25 serving  
 (Vegetarian marked with (v)) 
 
 

 
 
 
Pasta Dishes:  
Bowtie Pasta with Wild Mushrooms, Roasted Tomatoes & Asiago $10.95# 
Grilled Balsamic Vegetables & Penne Pasta $10.95# 
Ginger Shiitake Pasta $10.95# 
Orzo with Sun-dried Tomatoes & Roasted Red Peppers $10.95# 
Penne Pasta with Fresh Spinach and Gorgonzola $10.95# 
Papparadelle with Butternut Squash, Spinach & Mushroom in garlic white wine sauce $10.95# 
Sicilian Spaghetti with pine nuts, cherry tomatoes, raisins & garlic breadcrumbs $10.95# 
Tortellini Carbonara with Mushrooms $10.95# 
Tom’s Grilled Chicken & Pasta with red grapes & creamy blue cheese dill sauce $12.95# 
 
 
 

§ Duchess 
§ Lemon & Chive 
§ Horseradish & Parmesan 

§ Roasted Corn & Garlic 
§ Butternut Squash 
§ Goat Cheese & Scallion 
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Vegetable Dishes: 
Asparagus Gratin $12.95# 
Asparagus & Mushrooms in Garlic Sauce $12.95# 
Grilled Asparagus & Scallions $12.95# 
Grilled Asparagus with citrus vinaigrette, balsamic reduction or béarnaise $12.95# 
Baby Zucchini & Patty Pan Squash Sauté with fresh herbs $12.95# (seasonal) 
Broccoli Au Gratin $8.95# 
Broccoli with currants, toasted almonds & feta cheese $9.95# 
Sautéed Broccolini with garlic & olive oil $10.95#  
Roasted Maple Glazed Brussels Sprouts $9.95# 
Lemon & Olive Oil Roasted Brussels Sprouts $9.95# 
Baked Brussels Sprouts with Dijon crumb topping $9.95# 
Butternut Squash and Carrot Puree $3.50 serving 
Butternut Squash with red grapes, pine nuts & fresh sage $9.95# 
Maple Glazed Butternut Squash $8.95# 
Roasted Butternut Squash with lemon olive oil, fennel & homemade croutons $9.95# 
Creamy Corn Pudding $3.50 serving 
Roasted Carrots & Parsnips $8.95# 
Orange Glazed Roasted Carrots $8.95# 
Roasted Carrots with asiago cheese $8.95# 
Curried Cauliflower $8.95# 
Parmesan Roasted Cauliflower $8.95# 
Spicy Corn Cakes $4.95 serving of 2 
Edamame & Butternut Squash Succotash $10.95# 
Eggplant Parmesan $40.00 whole pan 
Pesto Green Beans with oven seared tomatoes & asiago cheese $8.95# 
Lemon Roasted Green Beans with toasted almonds $8.95# 
Green Beans with dried cranberries & goat cheese $8.95# 
Green Beans & Mushrooms in Garlic Sauce $8.95# 
Green Beans with caramelized red onions & blue cheese $8.95# 
Grilled Seasonal Vegetables $12.95# 
Oven Roasted Seasonal Vegetables $10.95# 
Baked Portabella Mushrooms with spinach & parmesan $4.95 each 
Ratatouille Polenta Stacks with shaved asiago cheese $5.25 each 
Creamed Spinach $3.50 serving 
Sugar Snaps with Sage Brown Butter $12.95# (seasonal) 
Winter Squash Gratin $40.00 whole pan 
Glazed Tofu, Green Beans & Red Pepper $9.95# 
Zucchini, Roasted Garlic, Mushroom & Green Pea Sauté $8.95# 
 
 
 
 
 


