APPETIZERS.

Mediterranean Vegetable Caponata Tartar
Sweet Basil, Aged Balsamic Syrup

In-House Cured Clirus Wikd Samon’
Shaved Baby Fennel, Chives and Sprouts

Crispy Boursin Cheese
Roasted Red Peppers, Toasted Cashew Dressing

SOUPS G SALADS.

Chicken Consommé
Cheese Tortelini, Carrot Pysanne

Chilled Pumpkin Soup
Duck Confit, Lemon Zest

Griled Mushroom Salad :
Baby Greens, Shallot Sherry Vinaigrette

Celery Salad
Raspberries, Peanuts and Mint

Daily aliernafive dressing / vinaigretie
> 7

Turkey Pillard Salad
Sweet Potatoes, Baby Greens
and Cranberry Vinaigrette

ot il or pouliy fricy
vird condior
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ErTTRLES

Sautéed Arugula, Sun Dried Tomatoes,
Marinated Artichokes, Basll Vinaigrette and Goat Cheese

EPTREES.

Fettuccini Pasta
Saffron Cream, Torn Basil and Manila Clams

Pan Roasted Sea Bream

: e Griled Hawaiian Style Salmen Filet*
Grilled Artichokes, Roasted Eggplant and Red Pepper Coulis

Carrot Slaw, Sticky Jasmine Rice

and Coconut-Pineapple Sdlsa
Pan Seared Pheasant Breast

Braised Buttered Brussel Sprouts,
Aromatic Honey Barbegue Sauce

Pecan Crusted Duck Breast®
Caramelized Apple-Endive Fricassée,

Wild Rice Blinis and Cranberry Emulsion
Cumin Grllled Pork Chop

S
Polenta Cake, Ancho Chili Sauce and Watercress Salad Sy Biiasd Coloradio Lans. Shanic

Griled Merguez Sousage, Saffron Couscous,

Daily Vegetable Glazed Carrots au lus

Ragott of Sautéed Asparagus and Haricots Verts,
Apricots and Curry Emulsion

AASSICTAYORHES

Broiled Atlantic Salmon Filet

Daily Vegetable
Couscous Tagine

CEASSICTAVORITES

Brolled Afiantic Salmon Filet’

Roasted Chicken Breast Roasted Chicken Breast

Grilled New York Strip’ Grilled New York Strip’

N YOWR-SOMMEHER—
R R PECOMMENDS

By the Bottle
By the Bottle

White: Louis Jadot, Pouilly-Fuissé, Burgundy, France B7.8
White: Ca’' Rugate, Soave Classico, "San Michele®, e
b Red: Benton Lane, Pinot Noir, Willamette Valley, Oregon 86
Red: Kunde, Zinfandel, Sonoma Valley, Cdlifornia 54

By the Glass
By the Glass Roeé: Torres, Rosado, Catalunya,
White: Ken Forrester, Chenin Blone, Stellenbosch, 95 “Sangre de Toro de Casta’, Catalonia, Spain 7

South Africa

Red: Kendall- lackson, Pinot Noair,
Red: Dry Creek Vineyard, Zinfandel, "Old Vines®, 145 “Vintner's Reserve’, Cdlifornia 105
Sonoma County, California
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DESSERTS.

Sacher Torte
Classic Austrion Chocolate Cake,
glazed with Ganache and served
with Apricot Compote

Whipped Passionfruit Curd
with Kiwi, Papaya, Pineapple
and Gelée

No Sugar Added

Cannoli "Tutti-Frutti”
Filed with Lemon Ricotta Cheese;

served with Fruit Minestrone

lce Cream
Vanilla, Chocolate, Strawberry or

Peanut Butter

Sorbet
Mango

Low Fat Frozen Yogurt
Plain or Chocolate Chip

No Sugar Added
Vanilla lce Cream

(lassic Desserts
New York Cheese Cake

Your .choice of Caramel, Chocolate,
Strawberry, Peach & Passion Fruit Toppings

Apple Pie a la Mode

with Vanila lce Cream

Créme Brulée

Chocolate Cake
Layers of Dulce de |Leche
and Chocolate Fudge

A Selection of Domestic

and Imported Cheeses served
with Crackers and Biscuits

7 Dessert




