
Room 39 Winter Menu 
Soup                                                                 cup  350/bowl 550 
Manhattan clam chowder  
  

Roasted garlic-goat cheese crostini with                                    7 
prosciutto Americano,  port wine and pear vinaigrette   
 
 

Room 39 House Salad                                                       350/6 
Mixed green s, citrus-tarragon vinaigrette, toasted almonds,             
roasted beets, cucumber  and grana padano  
 

Gnocchi                                                                                     10 
House made potato gnocchi with bacon , onions,  
mushrooms, swiss chard, grana padano and EVOO 

 

Veggie Burger                                                                             8 

Roommade burger of bulgur wheat, black beans and  vegetables with 
red pepper aioli, lettuce, tomato and roommade fries (add cheese 75¢) 
 

Room 39 Burger                                                                        9 
Ei ght ounce prime ground chuck burger  with lettuce, tomato, onion, 
roommade pickles and fries (add fried egg: $2 or cheese: 75¢) 
 

Pork Loin Sandwich                                                                   9 
Thinly sliced roasted pork loin with caramelized onions, lettuce  
and mustard-mayonnaise on a grilled bun  with a side of chips  

 

Scallops                                                                                   13 
Seared sea scallops with sweet potato puree, sautéed spinach,  
bacon  and mustard vinaigrette 
 

Grilled Chicken Salad                                                              1 1 50 
Campo Lindo chicken breast with baby spinach, goat cheese, candied 
walnuts, roasted cauliflower and apple cider vinaigrette  

 

Risotto                                                                                     1  1 
Arborio rice with  duck confit, roasted pumpkin, brussels sprouts, 
balsamic onions, preserved lemon  and pecorino romano 

 

Frittata                                                                                     9 
Italian style omelet with brussels sprouts, mushrooms,  
butternut squash and goat cheese with breakfast potatoes and fruit 
 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  

may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Additions for  Friday, February 3rd 2012 
Soups                                                cup 350/bowl 550  
Smoked chicken tortilla with radish and cilantro 
Roasted red pepper with herb oil 
 

Quiche & Salad                                                                       850 
Our quiche has a h om emade flaky crust and is filled with ham,  
goat cheese and spinach served with a small house salad 
 

Pasta                                                                                      1 0 
Braised pork ragu with caramelized onions, swiss chard and house 
made pappardelle noodles topped with pecorino romano 
 

Ham Sandwich                                                                          9 
Shaved ham , roasted red pepper, havarti, apple aioli and crisp bacon 
on toasted wheat bread with french fries 
 

Salmon Scramble                                                                      9 
Three soft scrambled farm eggs with house smoked salmon, 
scallions and cream cheese with breakfast potatoes and fruit 
 

Rainbow Trout                                                                          1 2 
Seared rainbow trout with mustard spaetzel, braised red cabbage, 
red wine syrup and hazelnuts 
 

Lamb Croquette                                                                        1 2 
Green Dirt Farm lamb croquette with whipped potatoes, sautéed 
spinach, braising jus and a poached Campo Lindo farm egg  

 

Turkey Melt Sandwich                                                               10 
Oven roasted turkey with mayonnaise, celery & onion gruyere cheese, 
crispy bacon & greens on toasted semolina with roommade chips 
 

Sides
Roommade fries        250    Herb whipped potatoes                      4 

Local potato chips    250     Brussels sprouts w/bacon & onions    4 
 

Desserts  
Chocolate terrine, tart cherry sauce, spiced pistachios and semifreddo     6 
Vanilla bean crème brûlée                                                        450  
Affogato (vanilla ice cream with espresso)                                 375 
Fresh baked cookie                                                                   150 

Join us for Breakfast Saturday 8am -2pm & Sunday 10am -2pm 
Don’t forget Valentine’s Day make your reservation today 


