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RESTAURANT WEEK JANUARY 9 THRU 15
STAY CONNECTED

Like us on Facebook – Follow us on Twitter

++ Plus tax & gratuity

www.doylecollection.com/cafedupont
by The Dupont Circle Hotel

café 

BAR DUPONT LUNCH
3 COURSE PRIX FIXE $20.12++

11:30AM – 2:30PM

CHOICE OF:
appetizers

Cauliflower cream soup, smoked pork belly, spring onions
Quiche lorraine, bacon and leek pie, winter greens

Caesar salad, parmesan, white anchovies, brioche crouton

main courses
Flatbread with fig, prosciutto, gorgonzola, arugula

Roast beef sandwich, french baguette, pommery mustard, crispy onions
Pan seared Salmon, mesclun, fennel and orange salad

desserts
Pepper roasted pineapple, mascarpone ice cream, caramelized popcorn

Vanilla cheese cake
Chocolate fudge brownie, caramel ice cream

CAFE DUPONT DINNER
3 COURSE PRIX FIXE $35.12++

5:30PM – 10:00PM MON-THUR
5:30PM - 11:00PM ON FRI. & SAT. 

CHOICE OF:
appetizers

Cauliflower cream soup, smoked pork belly and spring onions
Mushroom croûte , pecorino cheese, cream sauce

Seared scallops, sautéed brussels sprouts, pancetta, cassis reduction

main courses
Oven roasted lamb loin, rosemary fingerling potatoes, parsnip puree 

Grilled hanger steak, pommes pont neuf, béarnaise sauce
Pan seared atlantic cod, saffron-seafood risotto

desserts
Pepper roasted pineapple, mascarpone ice cream, caramel popcorn

Trio of chocolate, iced chocolate truffle, chocolate ganache, chocolate mousse
Walnut tart, cranberry sorbet, meringue

!"#"$%
&'"(

%")'&*
%&+'(,

""-(./
0.

http://www.doylecollection.com/cafedupont
mailto:bpitts@washblade.com

