THIS
EVENING'S
MENU

TO EAT IS A NECESS
ANONYMOUS

ITY, TO EAT INTELLIGENTLY 15

AN ART

STARTERS

x* w KALE SALAD
@ ROASTED SQUASH, DRIED CHERRIES,
CARAMELIZED PECANS. LEMON VINAIGRETTE

X* _ SHAVED PROSCIUTTO AND
N ARUGULA SALAD
TOMATO AND BALSAMIC VINAIGRETTE

x*

CHILLED PEA SOUP

# @ Cran, YoGURT, LEMON, MinT

K" % CREAMY SMOKED TOMATO BISQUE
BASIL PESTO AND HERBED CROUTONS

% DouBLE BAKED BLUE
CHEESE SOUFFLE
PARMESAN COULIS AND RED ONION
MARMALADE

SCALLOPS ROCKEFELLER
i PARMESAN GRATINEED WITH SPINACH AND
HOLLANDAISE SAUCE

HERB CRUSTED HADDOCK FILET
# P" ROASTED POTATOES, RED PEPPERS, GREEN
OLIVES, TOMATO-OLIVE OIL SAUCE

x* BROILED LOBSTER TAIL

3 RICE PILAF, STEAMED BROCCOLI,

DRAWN BUTTER

x* DUCK A L'ORANGE

B" sLow RoasTen DUCK, ORANGE SAUCE, GREEN
BEANS, CARROTS, ROASTED POTATOES

SLow HERB ROASTED LEG OF LAMB’
B FonpanT POTATOES, GARLIC SPINACH, TOMATO
PROVENGAL, ROSEMARY SAUCE

BEEF WELLINGTON'
PUFF PASTRY WRAFPPED BEEF TENDERLOIN,
VEAL BL

MUSHROOM DUXELL

K TRUFFLE

REDUCTION, PETIT SAUTEED VEGETABLES
DUCHESS POTATOES

X* GLuten FrRee R Vecerarian

ENTREES __

x* CREAMY SALMON RILLETTE*

W’ CUCUMBER-CAPER SALAD AND AVRUGA CAVIAR
3] . CcLASSIC “CAESAR"” SALAD ‘
* ™ HEARTS OF ROMAINE, GARLIC =
S CROUTONS, PARMESAN CHEESE z
5 B r
: . CHILLED SHRIMP COCKTAIL el
o CLASSIC COCKTAIL SAUCE - m
2 )
. .
- BAKED FRENCH ONION SOUP .
- HERB CROUTONS AND - ﬂ
- MELTED GRUYERE CHEESE >
3 1A
: xX* ESCARGOTS A LA : ;
" BOURGUIGNONNE ‘3
. SHALLOTS. GARLIC, PARSLEY -
. PERNOD BUTTER i

x* & CREAMY WILD MUSHROOM
* @ RisoTTO
BLACK TRUFFLE AND PARMESAN
* x*  BROILED SALMON'

SERVED PLAIN OR WITH C

HOLLANDAISE
POTATOES, S

GARDEN THYME J

AND SEASONAL V|

GRILLED NEW YORK SIRLOIN

S3IIUINT SSITAWIL

. STEAK'
. BEURRE MAITRE D' HOTE
. MASHED POTATOES
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