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A three-course dinner suggesiton

STARTERS

TAKE
v crab cake, corn and peppers
yw peas slaw with baul aioli

LED HosEYDE

Splash of Midori liquens and strawberry salsa

MAIN COURSE

OnecomierTe Pasta i
Short ob g with sheedded Parmeran cheese

DESSERT

Jarra Caxe
Track chiocokate snd orange parfait with
aevarenr spongr eake
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ARUGULA AND BosC PEAR SALAD
Waliuts, crumbled blue cheess and
Caberner dressing

Rovat Strime COTKTAIL #7)
Served chilled with spicy-sweet
Royal cocktail sauce

EscArGOTS BOURGUIGRONNE
Tender snails drenched in melied

garlic-hedd butter

SiupLe AND CLASSIC
Carsan Savan #
Crinp romaine lettue
Parmenan cheese and herbsed costons

haved
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tossed

Broiled, grilled or steamed. Served with

drawn butter o fresh garic-herb butter

vi Fiuer Mionon® 16,95

9 cunces of roasted beef venderloin

Chiops Gr

with your choice of sauce

Sure anD Ture® 3495
b oumer broiled lobscer tail and a galled

9 e filee mignon with your dhonce of sauce
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