X* ® CURED ATLANTIC SALMON’

THIS
~1 HE WHO DISTINGUISHES THE TRUE SAVOR OF FOOD CAN NEVER
EVENING'S BE A GLUTTON; HE WHO DOES NOT CANNOT BE OTHERWISL h

MENU HENRY DAVID THOREAU

STARTERS

BBQ PORK SPRING ROLL

BT CHIPOTLE COLESLAW AND WHITE

P" FRESH DILL, RED ONION-CUCUMBER SALAD BRO SAUCE oy R
x* & MACHE SALAD el S T
SLICED STRAWBERRIES AND BLUE CHEESE : CLASSIC "CAESAR"” SALAD

s . HEARTS ¢ GARLI
PANZANELLA SAL/\D CROUTONS, P v CHEESE

L]

x*

x* @ CREAMY PARSNIP SOUP

x* © ALMOND CRUSTED HAKE
WS BELL PEPRERS, ZUCCHINIG, EGGPLANT,

x*

o~

TEARDROP TOMATOES, FOCCACIA CROUTONS, : .
: X . CHILLED SHRIMP COCKTAIL

CLASSIC COCKTAIL SAUCE

BASIL, FRESH MOZZARELLA, OLIVES

CUCUMBERS

BAKED FRENCH ONION SOuUP

HERB CROUTONS AND

CREAM OF CHICKEN

WHITE TRUFFLE AND BRAISED LEEKS

MELTED GRUYERE CHEESE
APPLE, CELERY, PORK x* ESCARGOTS A LA

BOURGUIGNONNE
MAINE LOBSTER RAVIOLI SHALLOTS, GARLIC, PARSL

CHIVE AND SHRIMP SAUCE

SHILHVLS SSITINWIL

PERNOD BUTTER

B TS [ _ENTREES

% VEGETABLE WELLINGTON

STUFFED WITH SPINACH, FETA

ROASTED F

PRER
CARROT, CURRY WITH CREAMY ROAS

SAUTEED DUCK BREAST' R R seasean

BRIOCHE FRENCH TOAST, RAISIN-ARPLE D BROILED SALMON' <

COMPOTE, SWEET POTATO CROQUETTE LR o
SERVED PLAIN OR WIT

HOLLANDAISE SAUCE; h
PASTA CHIMAYO LINGUINE . POTATOES, SEASONAL VEGETABLES

GRILLED SHRIMP, RED & GREEN PEPPERS,

SIAIYULNT SS3ITINIL

LOBSTER SAUCE v

= GRILLED CHICKEN BREAST
=

GARDEN THYME JUS; MASHED POTATOES

TENDER BRAISED VEAL . AND SEASONAL VEGETABLES 3
WRAPPED IN PHYLLO, BUTTERNUT SQUASH .
PUREE, CRISPY BRUSSELS SPROUTS L GRILLED NEW YORK SIRLOIN

v o STEAK' .
BEEF BROCHETTE ; BEURRE MAITRE D HOTEL; AL
BASMATI RICE. MARINATED GRILLED z MASHED POTATOES, SEASONAL o
VEGETABLES, CHIMICHURRI : VEGETABLES 3

% vecerarian W No sucar Abpep P Lactose Free @ Fir Fare

GLUTEN FREE



