APPETIZERS

Asparagus Soup
shrimp, radish and clover

7

Breaded Egg
1arge asparagus and marcona almonds

10

Prince Edward Island Mussels
wheat beer, lemongrass and fingerling potato skins

9

SALADS

Iceljerg

bacon and egg vinaigrette

6

Romaine
mustard crouton and toasted garlic

white anchovy vinaigrette

7

Farmer Spinach and Red Clover Salad
shaved pecorino, hazelnut and acacia honey

8

FIRST FRIDAYS AT THE AMERICAN
MAY 7,2010

SANDWICHES

Corned Beef Tongue Sandwich
bone marrow mayonnaise and coriander c}lips

10

POIlQ Belly and C}leese

pecorino, gruyére, fresh mozzareHa, sauce ravigote and blue

cheese chips
12

Fish and C}xips
smoked halibut, cucumber, olives and malt vinegar chips

12
ENTREES
Grilled Vintage Hanger Steak
green bean “casserole” and crispy onions

17

Troll King Salmon
bok choy, coconut, Japanese eggplant and red curry

PIES

Lemon Meringue Pie

candied lzumquats

6

Fried Berry Pie
cornbread gelato

6

French Silk Pie

sweet cream sher]aet

Executive Chef Debbie Gold

18 James Beard Foundation Best Chef:

Campo Lindo Chicken Fricassee
orecchiette pasta

14

Midwest 1999
Pastry Chef Nick Wesemann

www. L heAmericanKC.com



