DINNER

STARTERS ENTREES
CHICKEN NOODLE SOUP SHRIMP RAVIOLI
chicken broth, seasonal vegetables, elbo ta E]

APPLE & PEAR SALAD
capdied walnuts, smoked chicken
blue cheese, cider vinaigrette

LASSIC FIS : STARTER
FJA, wi SALMON GRAVLAX*
blueberry-dill cured, crém

CRAB CAKE ENTREI N
pickled mango and carrot slaw, sambal afoli IClRIS_PY CH{C‘V(:E T\_j,iﬂ_tv
SALMON GRAVLAX* ¥

blueberry-dill cured, créme fraiche

5 ) S R SEINEGCTES
CLASSICS

ARTICHOKE CREPES WHOLE MAINE LOBSTER ¢§
BAKED FRENCH ONION SOUP fontina, gruyére & mascarpone cheese gratin 1.2t 1.5
gruyére cheese, herb crolton

“CAESAR” SALAD

f . CIEASSIES
hearts of romaine, focaccia crodtor s, parmesan cheese

CHOPS GRILLE FILET MIGNON™ §
LMON* ¥ 9 ounces of r

) o b it
mesclun greens, cherry tomatoes, balsamic vinaigrette i g

i GRILLED CHICKEN BREAST TURF* §
SHRIMP COCKTAIL ¥ { R EURF AND ;
horseradish cocktail sauce, marie-rose sauce 5

N NEW YORK STRIP LOIN*

SEASONAL FRUIT MEDLEY ¥ 1) Ferhibltteror areen neppertarn s
hand-cut selection of fruits

auce

SPAGHETTI BOLOGNESE

beef ragodt, roasted garlic, san marzano tomatoes,

ESCARGOTS A LA BOURGUIGNONNE
‘garlic parsley butter

pecoring romano, basil

A gluten-free f &) vegetariar




