Crispy Swest Breads
Applewood Smoked Bacon, Fried Green Tomatoes
and Shallot-Banyuls Reduction

Smoked Salmon Carpaccio’
Sdmen Caviar, Micro Greens, Shaved Cucumber Salad
and Black Pepper Dil Sauce

Chamonix Potatoes
Gruyere Cheese, Chive Créme Fraiche Dressing

SOUPS & SALADS:

Shellfish Broth
Saffron Quenelle, Chopped Chives

Chilled Wild Rice Soup
Smoked Duck Breast, Curry Oil

“Clean” Cobb Salad
Honey Glazed Turkey Breast, Diced Avocado,
- Hickory Bacon and Honey Dijon Dressing

Red Onion and Cucumber Salad
Cherry Tomatoes, Chopped Cilantro
and Thai Chili Dressing

Daily alternative dressings / vinaigreties

“ny Seafood Skewer Sdad
Griled Shrimp, Scallops and Salmon

v J" on a Lemengrass Skewer, Tossed Asian Greens
- and Spicy Sweet Dressing
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Yukon Gold and Mascarpone Gnocchi

Sweet Yelow Corn, Sautéed Morels, White Truffle Ol
Parsley Cream Sauce and Manchego Cheese

EPITREES.

Orecchlefte Pasta
Porcini Mushrooms, Vegetable Pistou and Basil

Blackened Ahl Tuna’
Forbidden Rice, Baby Bok Choy, Spicy Onion
and White Sesame Seed Vindigrette

Roasted Halibut
Fennel Sauerkraut, Glazed Green Asparagus,
Caviar and Cuttle Fish lus

Roasted Chicken Breast
Green Lentl Blini, Wited Spinach
and Tomato-Garlic Emulsion

Turkey Breast Roulade
Sautéed Spinach, Fig Preserve
and Natural Pan Reduction

Pan Seared Filet Mignon'
Celery Root Purée, Green Asparagus,
Cabernet Confit Shallots and Olive Oll Beef lus

Braised Beef Short Ribs
Collard Greens, Mango Chutney
and Ginger Spiced Phyllo Crisp

Daily Vegetable
Baby Poached Vegetables and Lemon Ol

CEASSICTAYORHES

Broiled Aflanfic Salmon Filet’

Daily Vegetable
\egetable and Garlic Calzone, Yellow Pepper Coulis

LEASSIC TAVORITES

Roasted Chicken Breast Roasted Chicken Breast

Grilled New York Strip’ Griled New York Strip

P ou - ik YOURSOMMELIER——
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By the Boftle
By the Bottle
Whit o Dei. BI Yes B White: Michel Redde, Sancerre, “Les Tuiliéres”,
e: Scala Dei, Blanco, "Les Brugueres”, y
Pricrat, Catdlonia, Spain 576 Liata. frore 0
o . f i i o 5
Red: Poscud Toss, Mabee, "Raserve’, Red: Innocent Bustander, Pinot Nair, Victoria, Australia 585
Mendeoza, Argentina 586 By the Gloss
By the Glass :
White: Boliini, Pinot Grigio, Trentino, lialy 9 Wz e Gt Eannal, 5
Sonoma County, Cadlifornia 85
Red: Wente Vineyards, Cabernet Sauvignon, .
"Heritage Blend”, Livermore, Cdlifornia 8 qud' Bo_d Bga Coena ZC’”“““- Malbec.
Catena’, Mendoza, Argentina 105
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DESSERTS.

Dulce de Leche

Crema Catalana
Infused Custard with
Caramelized Sugar Topping

Chocolate Cherry Trifle
with Devils Food Cake,

Black Tea & Chocolate Mousse
No Sugar Added

Banana-Blueberry Crépe
Served Warm with Vanilla Sauce

lce Cream
Vanilla, Chocolate, Rum-Raisin

or Cherry-Brandy

Sorbet
Guava

Low Fat Frozen Yogurt
Plain or Vanilla Lychee

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 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

1 Dessert



