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x* COUNTRY STYLE PATE* 9000 0000000006

WITH DRIED. CHERRY CONFIT, CURRANT JELLY, PORT WINE AND
CUMBERLAND SAUCE

x*  SCOTTISH SMOKED SALMON QUENELLES*

WITH TRUFFLE HERB SALAD, ZESTY CHEESE, TOBIKO CAVIAR AND CREME
FRAICHE DRESS 1¢a

% POACHED ANJOU PEAR & GORGONZOLA CHEESE
BAKED IN PHYLLO PASTRY WITH PORT WINE REDUCTION

SMOKED HAM AND SPLIT PEA SOUP
PARMESAN CROUTON

DOUBLE BEEF CONSOMME
# WITH VEGETABLE MIREPOIX AND BRAISED BEEF

ROMAINE AND FRISEE SALAD
WITH CUCUMBER AND PEPPERS
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MESCLUN GREENS
WITH GOAT CHEESE AND DRIED CRANBERRIES
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OUR HOMEMADE DRESSINGS TONIGHT ARE:
SPICY CALYPSO, FRESH LIME EMULSION, ITALIAN VINAIGRETTE

& PAPPARDELLE CON FUNGHI
il WIDE RIBBON NOODLES COOKED WITH WILD MUSHROOM RAGOCIT;
GARNISHED WITH FRESH BASIL AND GOAT CHEESE

x*  BROILED AUSTRALIAN SEA BASS* A
SERVED WITH SAUTEED POTATOES, FENMEL,
SUN-DRIED TOMATOES AND RED PEPPER SAUCE

CRISPY CHICKEN ROULADE !
% STUFFED WITH MUSHROOMS AND SWISS CHEE:
POTATOES, ROASTED ASPARAGUS, CHERRY T




