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BEEF CARPACK 10! ALMOND CRUSTED COD # CARROT CAKE
sy garlic, shaved parmesan, bell peppers, zucchini, sautéed -.|w1;:,a;}x. cinnamon cream cheese frosung,
'n mnustard dressing carrol curry emulsion roasted walnurs

1 S o her N i
ICEBERG WEDGE # DUCK A LORANGE & GRAND MARNIER SOUFFLE
\fO, ;.Haic\\u.ni smoked bacon, croquette potato, braised red ..angr. coIntreau sauce vanilla sauce
*
blue cheese dressing ROASTED BEEF TENDERLOIN PEACH SHORTCAKE #

nashed potatoes, asparagus, morel mushroom sauce wulis, whipped
CRISPY CALAMARI mashed 0CS, asparag orel m C . strawberry lime coulis, whipped ¢

fennel salad, chipotle lime aioli SEAFOOD LINGUINI
‘:‘ 1y S¢ .IHI?“W, *l”‘l]“\. HHF“\V[\‘ \'h.lTli""”.l\ e d“l‘lh\ll

o sugar ad ded

LORBSTER BISQUE
dry sherry, farragon cream VEGETABLE CASSEROLE V' o
moroccan couscous, chickpeas, coriander CREME BRULEE ¥
vanilla custard, caramelized sugar

APPLE PIE A LA MODE

BAKED FRENCH ONION SOUP A

*
gruyere, herb crouton HORSERADISH CRUSTED SALMON
celery root purée, snow peas, grape tomatoes, ROYAL CHEESECAKE
lemon beurre blanc strawberry topping

,

CAESAR SALAD
chopped romaine, garlic croutons, parmesan
ROASTED CHICKEN BREAST # ROYAL CHOCOLATE CAKE
SHRIMP COCKTAIL #3 thyme jus chocalate fudge
horseradish cockrail sauce, marie-rose sauce i L
3 NEW YORK STRIP STEAK \hi]'\\\‘.Hll\l- PLATE
ESCARGOTS A LA BOURGUIGNONNE herb butter or green peppercorn sauce nd darte compote, dried fruit bread
garlic parsley butrer

SPAGHETTI BOLOGNESE ICE CREAM
SEASONAL FRUIT MEDLEY #4YV beef ragoft roasted garlic, san marzano tomatoes, vanilla, strawberry, chocolate
a selection of hand cur fruits pecorinoe romanda, basil no sugar adl

ZepIteeesIt ST LT e

WHOLE MAINE LOBSTER # CHOPS GRILLE . ) SURF & TURF™ #

broiled, grilled, or steamed lobster, FILET MIGNON" maine lobster tarl, and

with drawn burter or fresh garlic roasted beef tenderloin, with roasted filet mignon, with
herb butrer $29.95 your selection of sauce $16.95 vour selection of sauce $34.95

Served with seasonal vepetal

thotce of baked potato, mashed potatoes, or rice




