
APPETIZERS
PAPAYA  WITH  A  RAINBOW  OF  FRUIT

banana liqueur, coconut shavings

JUMBO  SHRIMP  COCKTAl`L
brandy cocktail sauce

SEVRUGA  CAVIAR
classic condiments, blini

ESCARGOTS  IN  RED  WINE  AND  MUSHROOM  RAGO0T
button mushrooms, shallot, garlic, red wine and cream, puff pastry

SOUPS   AND    SALAD
POTATO  SOUP  WITH  LOBSTER

chorizo oil

STEAK  HOUSE  SOUP
beef broth with chunks of steak and hearty root vegetables

MIXED  GOURMET  GREENS
cherry tomatoes, dried cherries, pecan nuts, cucumber



ENTREES
*  SURF  AND  TURF

filet mignon, lobster tail, herb garlic butter, potato gratin,

vegetable bouquet

*  RACK  OF  LAMB

ratatouille, roasted garlic herb potato,  basil oil

*  GRILLED  HALIBUT  WITH  LEMON  FOAM

braised leeks with bacon, broccoli florets, chive and mashed potato

QUAIL  WITH  APRICOT  BREAD  STUFFING
port wine reduction, savoy cabbage, roasted potatoes, cherry tomatoes

MUSHROOM  RAVIOLI
garlic cream sauce, forest mushrooms, tomato ragocit

* The uS Food and Drug Administration advises that eating uncooked or partially cooked meat,

seafood, shellfish, milk, poultry and/or eggs may Increase your risk for food borne illness

especially if you  have certain  medical  conditions.



DESSERTS
TORRONE

chocolate nougat studded with candied fruit and pistachios,
chocolate sauce

SHERRY  TRIFLE
sherry-laced sponge cake, strawberry jam, creamy custard,

whipped cream

CHOCOLATE  MOUSSE  TORTE  NosuGARADDED
chocolate sponge, no sugar added chocolate mousse


