
Forté
201 S. Old Woodward Avenue  •  (248) 594-7300

Three-course lunch  $14

Restaurant Week
February 1-5 & 8-12

FIRST COURSE

CARAMELIZED ONION AND BEEF BARLEY SOUP
or

CAESAR SALAD 
Crisp Romaine Lettuce tossed with Traditional Dressing, Herbed Croutons and Parmesan Cheese

ENTRÉE SELECTIONS

LACQUERED WHITEFISH 
Broiled Lake Superior Whitefish Filet, Potato Puree and Seasonal Vegetable

GRILLED CHICKEN BREAST 
Sundried Tomatoes, Shiitake Mushrooms, Asparagus, Lemon-Caper Sauce

PAN SEARED SALMON 
Wilted Spinach, Red and Golden Beets, Chevre, Lemon Butter Sauce

VEGETABLE PAPRADELLE PASTA 
Seasonal vegetables and herbed Olive Oil

DESSERT

MINI APPLE CRISP ALA MODE  or SORBET WITH FRESH BERRIES

Includes Coffee, Tea, Soda or Milk

Prix Fixe Breakfast Menu also available.  Call for details.



Forté
201 S. Old Woodward Avenue  •  (248) 594-7300

Three-course dinner  $25

Restaurant Week
February 1-5 & 8-12

FIRST COURSE

CARAMELIZED ONION AND BEEF BARLEY SOUP
or

CAESAR SALAD 
Crisp Romaine Lettuce tossed with Traditional Dressing, Herbed Croutons and Parmesan Cheese

ENTRÉE SELECTIONS

LACQUERED WHITEFISH 
Broiled Lake Superior Whitefish Filet, Potato Puree and Seasonal Vegetable

ROASTED HALF CHICKEN 
Semi-Boned, served with Pan Gravy, Whipped Potato and Seasonal Vegetable

12 OZ. PORK CHOP 
Truffled Potato Puree, Late Harvest Vegetables, Port Wine Jus

VEAL MARSALA 
Sauteed Scalloppine of Veal, Whipped Potato, Seasonal Vegetable Marsala and Wild Mushroom Jus

VEGETABLE PAPRADELLE PASTA 
Seasonal vegetables and herbed Olive Oil

DESSERT

MINI APPLE CRISP ALA MODE  or SORBET WITH FRESH BERRIES

Prix Fixe Breakfast Menu also available.  Call for details.


