URBANA §

restaurant week january 2012

made from sustainable seafood, local farms and a love for food

Urbana would like to welcome you to Restaurant Week.

We are offering our entire dinner menu. Please choose one bite or
starter, one pasta, pizza or main course and one dessert from below.

Please note that the following items do have supplemental charges in addition to the base price of

$35.12 per person.

first course

supplemental charge of $4
foie gras
shellfish

second course

supplemental charge of $4
pappardelle
sirloin

third course

(Please choose one of the following options)

pots du créeme
rich bittersweet chocolate topped with whipped hazelnut anglaise and hazelnut biscotti

caramel apple
spiced sugar cookie, peanut crumble, and dulce de leche

cheese
chaumes FRA, mimolette, FRA and piave vecchio ITA, with raisin-walnut toasts
supplemental charge of $4

$35.12 per person

Please advise your server of any and all food allergies prior to ordering. *Items are cooked to order and consuming raw or

undercooked meats and seafood increases your chance of having a foodborne illness.
Parties of eight or more may be on one check with a nineteen percent gratuity charge



URBANA

restaurant week wine speéials
35 wines for $35

sparklin
NV Domaine Chandon Brut Classic - Napa Valley, CA

rosé
2007 La Porte du Caillou, Pinot Noir - Sancerre, FR

white

2009 Dr. L., Riesling - Mosel, GR
2007 Claiborne & Churchill, Dry Riesling - Central Coast, CA
2010 Domaine Pichot, Chenin Blanc — Vouvray,FR
NV Broadbent, Vinho Verde - Vinho Verde, PT
2008 Lois, Gruner Veltliner — Niederosterreich, AT
2010 J Vineyards, Pinot Gris — Russian River Valley, CA
2009 Roth Sauvignon Blanc — Alexander Valley, CA
2010 Honig, Sauvignon Blanc - Napa Valley, CA
2009 Benton Lane, Pinot Gris - Willamette Valley, OR
2009 Alois Lageder "Dolomiti" , Pinot Grigio - Alto Adige, IT
2009 Eve, Chardonnay — Columbia Valley, WA
2010 Qupe, Chardonnay, - Santa Maria Valley, CA
2009 Clos Pegase "Mitsuko's Vineyard", Chardonnay - Carneros, CA
2008 Martinsancho, Verdejo — Rueda, SP
2008 Mastrobernardino, Falanghina — Sannio, IT
2008 Muxagat “Vinho Branco”, Rabigato, Siria, Gouveio — Douro, SP

red

2010 Arbor Brook, Pinot Noir- Willamette Valley, OR
2009 Domaine Nicolas Rossignol, Pinot Noir- Volnay, Burgundy, FR
2008 Andre Brunel, "Cotes du Rhone", Grenache, Cinsaut, Syrah- Rhone, FR
2008 Urban Ribera, Tempranillo- Burgos, SP
2006 Clos Roja, Carignan, Grenache, Syrah - Priorat, SP
2009 Cédre Heritage, Malbec- Cahors, FR
2008 Michael David "Petite Petit" Petite Sirah, Petit Verdot - Lodi, CA
2009 Predator, Zinfandel- Lodi, CA
2008 Milbrandt, Merlot- Columbia Valley, WA
2008 Marietta, Cabernet Sauvignon - Alexander Valley, CA
2009 Alexander Valley Vineyards, Cabernet Sauvignon- Alexander Valley, CA
2005 Chateau Larose-Trintaudon "Cru Bourgois Superiore", Cabernet Sauvignon, Merlot- Haut-Medoc, FR
2005 Chateau Le Doyenne, Merlot, Cabernet Sauvignon, Cabernet Franc - Bordeaux, FR
2003 Chateau Beaulieu, Merlot, Cabernet Sauvignon, Cabernet Franc - Bordeaux, FR
2008 Damilano, Nebbiolo d'Alba- Alba, IT
2008 Scurati, Nero D’Avola - Sicily, IT
2006 Wolffer Estate, Cabernet Franc — The Hamptons, Long Island, NY

Please advise your server of any and all food allergies prior to ordering. *Items are cooked to order and consuming raw or
undercooked meats and seafood increases your chance of having a foodborne illness.
Parties of eight or more may be on one check with a nineteen percent gratuity charge



