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SEAFOOD SALAD

Shrimp, scalops and smoked salmon in a brand:

*SLOW-ROASTED AGED PRIME RIB

Served with natural au jus, a tlu [y baKed potalo an

Iy glazed

root vegetables < 444 Calories

CHERRIES JUBILEE (V)
Warmed, dark red cherries laced with Kirsch; generously ladled over

vanilla ice cream = 170 Calories
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ZITI WITH MARINARA SAUCE (V)
Fragrant sauce of tomatoes, onion and garlic, simmered and tossed
with al dente pasta

FILET OF ATLANTIC SALMON
Broiled fish filet served with Chef's choice of vegetables

CHICKEN BREAST WITH SEASONAL HERBS
Grilled breast of chicken, perfumed with rosemary and served with
assorted vegetables

*BLACK ANGUS TOP SIRLOIN
Grilled to order, topped with herb butter and served with
garden vegelables
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crunchy almonds

PcUBLE DUCK CONSOMME
Aged port gives this rich broth a depth of flavor and is garnished with

a1

a mélange of julienne vegetab
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ROASTED PEACH SOUP (V)
Roastin:

g brings out the sweetness of this stone fruit: strawberries serve

as a colorful garnish

CAESAR SALAD
Simple and classic; crisp romaine lettuce with shaved Parmesan and
herbed croutons

HoUusE SaLaDp (lv)

Boston and Oak leaf lettuce, vine ripe tomatoes and sunflower seeds
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CREAMER WILD MUSHROOME IN FUFE PASTRY [V)
A heanty blend o wild niushiosms, cream and teros, akl encased in delicate
puff pastry

n—.m uF:-Q CHICKEN BREAST
j i inced by coconul and lemongmss
il '-.L/ i, i r|r|';'I 0 Yo ON Fines", California

DESSERT SAMPLER
A (rioe O exgui e and textures on one plite

Alain Coaides
NEW ENGLAND BAY SECALLOPS AND ZITI
Sl |:.:_'. seallops, grilled portahell: mushoooms and firesroasted red Pepper pesto
swirl around the pista
047 ]"f.'ﬂ'rr_l.'.-'r Pascale Matror, ﬁ'ﬁnrm‘mmﬂ.i', France

FISHERMAMN'S PLATE
A brogled lobster il and garlicky h|IIiII'|FI servied with brocesli florets
298 Mer Soletl, Chardomnay, California

*SLOW-ROASTED AGED PRIME RIB
Served with natural au jus, a fluffy baked potato and lightly glazed NHWWNH
38 Chitean Confrar, Merlot, Haw=Médoe, France

GREEH-STYLE VEGETARIAN MoUSsaka (4v)
On achunky tomato and oreguno sauce
$32 Secco-Bertani, Valpalicetla-Vlpantena, ftaly

KanuLl cl'lﬁtN:A (v)

Chickpea curry served with Tragrant basenati ¢
296 Conuandrunn, Caly
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