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CHILLED SHRIMP COCKTAIL

HORSERADISH COCKTAIL SAUCE

CRAB STUFFED MUSHROOM CAPS

GRATINATED WITH HOLLANDAISE SAUCER

SEASONAL FRUIT MEDLEY

HAND-CUT SELECTION OF SEASONAL FRUITS

BAKED FRENCH ONION SOUP

VITH HERB CROUTONS AND MELTED GRUYERE CHEE E

CLASSIC "CAESAR” SALAD
CRISPY HEART (o] ROMAINE LETTUCE WITH GAR C (
PARMESAN CHEESE

BROILED ATLAN

SERVED F

GRILLED CHICK

HERB MARIN

GRILLED NEW YORK SIRLOIN STI AK
BE URRE MAITRE H TE

ALL "CLASSIC DINNER FA RITE RE SERVED WITH M s POTATOR

AND SEASONAL VEGETAB

NEW YORK CHEESE CAKE
YOUR CHOICE OF CARAMEL, CHOCOLATE , STRAWBERRY., PEACH AR
N\ FRUIT TOPPINGS

APPLE PIE A LA MODE
WITH vVanN LLA ICE CREAM

CREME BRULEE

VANILLA INFUSED CUSTARD W TH CARAMELIZED SUGAR TOPP| e

CHOCOLATE CAKE

LA SR
AYERS OF DULCE DE LECHE AND CHOCOLATE FUDGE
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CHEF'S RECOMMENDATION
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TARRAGON VELOUTE

BY THE BOTTLE

WHITE: Louis JADOT, POUILLY-FUISSE, BURGUNDY, FRANCE
RED: BENTON LANE, PINOT NOIR, WILLAMETTE VALLEY, OREGON

BY THE GLAss
WHITE: KENQALL-JACKSON. PINOT NOIR,
"VINTNER'S RESERVE", CALIFORN

X% GLUTEN FREE ™ VEGETARIAN 3 NO SUGAR ADDED M LACTOSE FREE

THAI MARINATED BEEF SALAD®
= WITH CRISPY RICE NOODLES, PICKLED CUCUMBER, PAPAYA, MINT
AND CHILE LIME SAUCE
SEAFOOD CREPE
" WITH MUSSELS, SHRIMP, SCALLOPS AND LEEKS: SE RVED IN CREAMY
LOBSTER SAUCE
x* Duck CONFIT
% = WITH FRISEE LETTUCE, DIJON VINAIGRETTE AND CABERNET
REDUCTIC
NEW ENGLAND STYLE CLAM CHOWDER
OYSTER CRACKER
TRADITIONAL LEEK AND POTATO VICHYSSOISH
x* ‘ ( RANGE AND AVOCADO
™~ C
x*
I3
3 SHORT RIB LASAGNA
O NS, EGG NOODLES AN
= C GARNISHED WITH W D SPINACH
T i Ba SA
s BALSAMIC GLAZED SALMON
w { TOURNE POTATOES AND SAUTE ARAG
CHICKEN KIEV
* TH WILD RICE, SAUTEED GREE
2 CRISPY PORK SCHNITZEL
— TH CREAMY SAVOY CABBAGE AND GERMAN POTATO SALAD
. GRILLED PEPPER STRIP STEAK
*® WITH GREEN PEPPERCORN SAUCE, MASHED POTATOES AND BABY
CARROTS STEW
% GOLDEN BAKED FRENCH PoOT PIE
* WITH GRILLED TOMATOES, CHAMPIGNONS DE PARIS AND CREAMY

59.75
81.75

1A 9.75

ROSE: TORRES, RosaDo, CATALUNYA, "SANGRE DE TORRO DE CASTA",

CATALONIA, SPAIN

6.25



