%A D
%m/%w Aolord
ROMA TOMATOES, JULIENNE CARROTS,

MAYTAG BLUE CHEESE, AND
HERB VINAIGRETTE DRESSING

DINNER SELECTIONS
YOUR CHOICE OF THE FOLLOWING:

SWEET CO CREMA AND ROSEMARY JUS
SEASONAL VEGETABLES AND LEMON BEURRE BLANC
CHEF DAILY PREPARATION

ot Elbecloers Fettuccind
WITH PORCINI MUSHROOMS, OVEN-DRIED TOMATOES,
PANCETTA, SPINACH AND A TOUCH OF CREAM

DESSERT
SERVED WITH FRESH RASPBERRIES
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APPETIZER
SELECTION OF DIPS; HUMMUS, EGGPLANT CAPPONATA,

OLIVE TAPENADE, FETA CHEESE AND BLACK OLIVES,
SERVED WITH PITA POINTS

SALAD
ROMA TOMATOES, JULIENNE CARROTS,

MAYTAG BLUE CHEESE, AND
HERB VINAIGRETTE DRESSING

DINNER SELECTIONS
YOUR CHOICE OF THE FOLLOWING:

K;wﬁx%gyﬁgamg
YUKON GOLD MASHED POTATOES,

WILD MUSROOMS, AND PORT WINE DEMI
 Tercedevrrei Coreastod . Teckls « Teckls
LEMON BUTTER AND TARRAGON-LOBSTER REDUCTION

Trceet «Alsriosecisee

FINGERLING POTATOES, VEGETABLE MEDLEY,
AND PRSERVED LEMON BEURRE BLANC

Lrore Roasted Bell § Eeures Eiclor

PORCINI RISOTTO AND DIJON MUSTARD PAN SAUCE

DESSERT
 oller Cliveolicte Cirkie

DULCE DE LECHE ICE CREAM AND CHERRY COMPOTE
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APPETIZER

GOAT CHEESE BRUSCHETTA, FLASH-FRIED CALAMARI,
JUMBO COCONUT SHRIMP AND ARTICHOKE FRITTI

SALAD
Wlvirre ymﬂ%m
BABY SPINACH, SHAVED FENNEL,

CRANBERRIES, CANDIED PECANS
AND CREAM BALSAMIC

DINNER SELECTIONS
YOUR CHOICE OF THE FOLLOWING:

CHEF DAILY PREPARATION

FINGERLING POTATOES,, OYSTER MUSHROOMS, AND

FINISHED WITH BROWN BUTTER, LEMON AND CAPERS

=% Dryill T erscortoise

PECAN CRUSTED, BALSAMIC FIGS, SPINACH
AND TOASTED PINE NUTS

DESSERT
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APPETIZER
9‘@4 Alofle Pllovtter
GOAT CHEESE BRUSCHETT/‘:ZF{ASH—FRIED CALAMARI,

JUMBO COCONUT SHRIMP AND ARTICHOKE FRITTI

SALADS
BUFFALO MOZZARELLA, FRESH BASIL
AND BALSAMIC REDUCTION

Lohboster B

WITH SAFFRON CREME FRAICHE

DINNER SELECTIONS
YOUR CHOICE OF THE FOLLOWING:

CHEF DAILY PREPARATION
OYSTER MUSHROOMS, SAUTEEDm CRISP PANCETTA
AND FINISHED WITH BROWN BUTTER, LEMON AND CAPERS
PORT WINE SYRUP, CANDIED PECANS AND TANGERINE CHUTNEY
COUSCOUS CRAB SALAD, JULIENNE VEGETABLE MEDLEY
AND BASIL VINAIGRETTE

Wbrzrse Woster Lotbster Tail’

CHEF DAILY PREPARATION

DESSERT
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