APPTTIZTRS

Heirloorn Tomato Stuffed Endive
Granny Smith Apple Coulis and Herb Salad

Plckled Beet Salad
Smoked Chicken Breast, Frisée
and Curry Emulsion

Pan Fried Macadamia Nut Crusted Sea Scallops
% Sweet Pea Purée, Fennel Salad
and Pink Grapefruit Emulsion

SOUPS & SALADS

Vine Ripened Tomato Cucumber Gazpacho
Olive Oil Sorbet, Marjoram Crisp

California Blue Crab Bisque
Flying Fish Caviar, Scalions

Nicolse Salad
Green Beans, Cherry Tomatoes,
Fingeriing Potatoes and Poached Albacore Tuna

b ) Mixed Greens and Shaved Pear Salad
' Breakfast Rodish, Baby Mizuna
. and Red Wine Vinaigrette

g Daily alfernative dressing / vinaigretie

? Griled Pork Medallons
- Macerated Haricot Verts, Griled Red Bel Peppers
J and Apricot Vinaigrette
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ETTREES

Three Cheese Raviol
with Tomato Coulis and Basil Pesto

EMITRTTS:

Lump Crab and Morel Mushroom Risotto
Green Asparagus, Lemon Zest and Parmesan Coulis

Roasted Rock Flsh
Carret Purée, Baby Bok Choy, Crispy Noodles
and Ginger Vanilla Reduction

Pan Seared Pacific Salmon’
Green Lentils, Curried Pickled Vegetable, bacon
Frisée and Lemon Mosto Emulsion

Crab Meat Stuffed Alrline Chicken Breast
Reasted Salsify, Sautéed Spinach
and Wilkd Mushroom Cream Sauce

Sherry Glazed Pheasant Breast
Oven Reasted Tomatoes,
Crispy Paprika Smoked Potatoes

Pan Seared Filet Mignon
‘Celery Root Risotto” Caramelized Onions
ond Red Wine Reduction

Herl Crusted Rack of Lamb
Braised Lamb Shoulder in Crispy Phullo, Green Pea Mélange,
Fingerling Patatoes and Pinot Noir Sauce

Dally Vegetable

Vegetable Kebab, Lemon Rice
Golden Raisins and Almonds

(LASSIC FAVORITES

Brolled Aflantic Sdmon Filet’

Daily Vegetable
‘Imam Bayildi": Olive Oil Baked Eggplant,
Sweet Bell Pepper Confit

CEASSIC TAVORITES

Roasted Chicken Breast
Criled New York Strip’
Grilled New York Strip

YOUR SOFVATR YOURSOMTHER——
EEOMRDS RECOMMENDS

By the Bottle
By the Bottle
White: Cakebread Cellars, Chardonnay, Rutherford, White: Louis Jadot, Puligny-Montrachet, Burgundy, France 1135
Napa Vadlley, California 1085

Red: Vina Altair, Cabernet Sauvignon/Syrah,
Red: Vina Cobos, Cabernet Sauvignon, ‘Bramare’, Cachapoeal Valley, Chie 42
Lujon de Cuyo., Mendoza, Argentina 107

By the Glass
By the Glass Champagne: Perrier—Jougt, ‘Grand’, Brut, France 22
White: Anton Bauer, Gruner Veltiner, "Gmark”,
Wagram, Austria 1"

Rosé Sparkiing: Domaine Chandon, "&tolle’

Napa-Sonoma Counties. Californio ]
Red: Ross Estate, Shiraz, "Lights Out” o

Barossa Valley, Australia 9
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DESSTRTS.

Frosty lce "Bombe”
Duo of White & Dark Chocolate
Mousse served with

Raspberry Coulis

Vanilla Panna Cotta
With Mixed Berries

and Basil Syrup
No Sugar Added

Pineapple 'pside Down Cake
Soaked with Bum

and served with Raisin Sauce

lce Cream
Vanilla, Chocolate, Pistachio or

Cherry Brandy

Sorbet
Banana

Low Fat Frozen Yogurt r
Plain or Mango /

No Sugar Added
Vanilla lce Cream

Classic Desserts
New York Cheese Cake

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

Apple Pie a la Mode

with Vanilla lce Cream

Creme Brulée

Chocolate Cake
Layers of Dulce de Leche
and Chocolate Fudge

A Selection of Domestic
and Imported Cheeses served
with Crackers and Biscuits

13 Dessert



