Restaurant 1:  Pomme

A new French restaurant developed by a graduate of JWU who lived in France and Germany for ten years and has most recently worked as head chef of the Four Seasons-Paris. He has moved back to Providence and is opening this restaurant downtown. As you can see by the prices, Pomme is catering to an affluent crowd, real food connoisseurs with money to burn.  The head chef/owner is a quirky kinda guy though and doesn't want Pomme to appear too lavish, but modern, sophisticated, and a bit understated as well (he's into minimalism). He intends to play techno music in the background. 

(Prices are the numbers following each item and should be made more visible in the menu design.)

223 Westminster St., Providence, RI 02903 401-475-5030
Hours: Dinner Monday through Saturday from 5:30 PM to 11:00 PM and Sunday until 10:00 PM, with an additional late night menu offered Friday and Saturday nights until 11:30 PM. Pomme's Bar is open Sunday 5:00 PM to 11:00PM, Monday thru Wednesday 5:00 PM to midnight, and Thursday thru Saturday 5:00 PM until 12:30 AM.
Appetizer

Grilled Portobello Mushroom "Carpaccio" with Roasted Peppers Agrodolce & Baby Arugula 11

Steamed Black Mussels with Smoked Tomato Marinière, Grilled Semolina Toasts 16

Seared Foie Gras with Confit of Duck in Brioche, Tart Wisconsin Cherries* 21

Classic Escargots, Burgundy Style with Grilled Semolina Toasts 14

Sushi Grade Tuna Tartare with Crispy Wontons, Ginger & Soy* 19

French Style Onion Soup in Gruyère Pastry Crust 12

Maine Crab Ravioli with Thyme-Tomato Broth 16

Garden Greens with Tiny Tomatoes, Aged Red Wine Vinaigrette 10

Lambs Lettuce Salad with Soft Goats Cheese, Apple Cider Vinaigrette 12

Pomme Caesar Salad 10

Pomme Thin Crust Pizzas from the Grill:

Tomato, Mozzarella & Oregano 16

Beef Tenderloin, Mashed Potato & White Truffle Oil* 21

Alsatian Style: Fromage Blanc, Potatoes, Onion & Bacon 18

Entrée

Grilled Atlantic Salmon with Poached Vegetable "Mélange", Pink Grapefruit & Citrus Butter 32

Pan Roasted Wild Striped Bass with Cured Lemon & Swiss Chard Risotto, Crustacean Broth 37

Dover Sole Meunière with Spinach, Lemon & Capers, Roasted Fingerling Potatoes 44

Grilled Tenderloin of Beef with Horseradish Whipped Potatoes, Garlic Toast & Asparagus* 40

Braised Shortribs of Beef with Red Wine, Mirepoix & Smoked Tomato, Roasted Garlic Mash 36

Roast Rack of Colorado Lamb with Gratin of Celery Root, Cider Glazed Acorn Squash 44

Medallions of Veal with Oven Roasted Fries, Madeira, Foie Gras & Black Truffle 38

Half Whole Roasted Duck with Wild Mushroom Risotto, Dried Cranberry "Gastrique" 34

Maple & Cumin Roasted Cornish Game Hen with Winter Vegetable "Mélange" 24

Pomme Linguine with Tiny Tomatoes, Arugula & Shaved Parmesan 18

Horseradish Whipped Potatoes 6                     

Roasted Green Asparagus 8

Pomme Fries 8                                                 

Sauté of Spinach and Roasted Onions 8

Dessert

Warm Chocolate Torte, Sauce Anglaise …9

Pistachio Crusted Profiteroles with Chocolate Sauce*…9

Heirloom Apple Croustade with Vanilla Ice Cream and Caramel Sauce…9

Vanilla Poached Pear with Mascarpone & Almond Tart*…9

Vanilla Crème Brulée…9

Homemade Ice Cream…8

Vanilla, Chocolate, Mint Chocolate Chip, Coffee

Belgian Chocolate Sorbet…9

Homemade Sorbet…8

Cider, Raspberry, Clementine

Chocolate Filled Almond Macaroons*…7

Pastry Chef, Shane Gray

Please advise your server of any food allergies.

*Contains nuts.

Late Night Menu

Friday & Saturday

Grilled Portobello Mushroom "Carpaccio" with Roasted Peppers Agrodolce & Baby Arugula 11

Steamed Black Mussels with Smoked Tomato Marinière, Grilled Semolina Toasts 16

Classic Escargots, Burgundy Style with Grilled Semolina Toasts 14

Seared Foie Gras with Confit of Duck in Brioche, Tart Wisconsin Cherries* 21

French Style Onion Soup in Gruyère Pastry Crust 12

Sushi Grade Tuna Tartare with Crispy Wontons, Ginger & Soy* 19

Maine Crab Ravioli with Thyme-Tomato Broth 16

Garden Greens with Tiny Tomatoes, Aged Red Wine Vinaigrette 10

Lambs Lettuce Salad with Soft Goats Cheese, Apple Cider Vinaigrette 12

Pomme Caesar Salad 10

Burger & Fries 16

Pomme Thin Crust Pizza from the Grill

Tomato, Mozzarella & Oregano 16

Beef Tenderloin, Mashed Potato & White Truffle Oil* 21

Alsatian Style: Fromage Blanc, Potatoes, Onion & Bacon 18

