{i@ T@\J /’/lm%
//I%a@' ers

F rench onion soup

G reen pea soup

S ﬁn’m}a & crab meat spring rolls
w/ hot & sour c{i}aying sauce

B aked greeE feta cheese

w/ gar(ic aioli, 66@( steak tomato, red onion & calamata olive

Prince edward island mussels

steamec{ n cﬁm’cfonnay W/ gm’ﬁ’c , sfm[fot, tomato & ﬁne ﬁer 65

E scargot

snails broiled in garﬁc—ﬁ'ne herb butter

Pate’ de foie gras

goose ﬁver}oate W/ mango-y[um Com})ote, vegemﬁfe garm’sﬁ & crouton
P an seared squicf

w/ garfic aioli, red pepper & S}Jicy egg}ofam

Vermont goat cheese & grilled vegetable terrine

W/ artichoke, eg y(ant, zucchini, red pepper & black olive
Sautéed jumﬁo sﬁrim}o & lemon risotto

W/ vodﬁa, gar[ic, tomato, fine 661"6 sauce

B lack angus Eeef tartar

fresﬁ groumf Eeef w/ onion,ca}oer, cayente, egg yo[ﬁ, ﬁ'ne herbs & toasted anuette

A rtisanal cheese y(ate
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camembert, valdeon, fermiere d"alsace, agecf goutfa & petite Easque w/ ﬁoney, ﬁesﬁ fmit & crackers

Selads

Mixed green salad

w/ romaine , fm’see ., radicchio, tomato , cucumber & shallot w’naigrette

M allard duck breast & baby arugula salad
w/ mango, a}a}?(e, f, joine nuts & omnge-misen vinaigrette

Belgian endive salad
W/ a])}a(e, grape, walnut, roquefort cheese & ﬁoney- citrus vinaigrette

Red beet salad

w/dried apricot, aypﬂz , walnut , goat cheese & orange- raisin vinaigrette
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13



Macw Courses

Grilled chicken breast paillard

[emon -ﬁerﬁ marinatec[, w/roaste(frecfyqo}?er sauce, orzoyasta sa[ad’&’ EYOCCOH

Pan searecf BT’OOE troutfifet a[moncfine
w/asyamgus & mashed _potato

B acon Waﬂef monk ﬁ’sﬁ ﬁ’fet
W/mustarc{-Cfiffsauce,ﬁngerfing ’Potato & eSCﬁ”’O(é

H ungarian Eeef goufasﬁ

w/green ﬁeans,car‘mt & masﬁecfjootato

Slow braised New zealand lamb shank

w/natum( jus recfuction, green beans , carrot & mashed _potato

Oven roasted }rorﬁ tender loin

W/ W’L[d’ WLUSHTOOWI sauce, masﬁecf}oomw & 61’14556[ %}OTOUTTS

Oven roasted ﬁaﬁf Long Island afucﬁfing

w/ orange sauce, jasmin rice & Baﬁy syinacﬁ

G rilled wild salmon filet

W/ mqu&lW{-dtL’[‘[ sauce, JOOtatO au gmtin & asyamgus

Pan seared diver scallops
w/ tomato- fenne( sauce, lemon risotto & ﬁaﬁy syinacﬁ

Pan seared black angus fi(et mignon

roquefort-herb butter, home made frencﬁ fn’es & green beans & Eaﬁy carrot
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