APPETIZERS

(f) BANANA AND ORANGE MELANGE

lemon-mint sauce

€ * MALOSSOL CAVIAR
parsley, red onion, chopped boiled egg, blinis

CRAB LEGS COCKTAIL

American cocktail sauce

ESCARGOTS BOURGUIGNON
herb garlic butter, Burgundy wine, French bread



SOUPS AND SALAD

CORN AND CHORIZO SOUP
chicken stock, red onion, red skin potato, bell pepper,
heavy cream

CHICKEN AND SWISS CHARD SOUP

butternut squash, garlic, thyme, toasted coconut

@ CHILLED CARROT AND HAZELNUT SOUP
Greek yogurt, dill oil

@ VEGETARIAN @ GLUTEN FREE ‘ yegan VEGAN




ENTREES

@MUSHROOM RAVIOLI

garlic cream sauce, forest mushrooms, tomato rago(t

COBB SALAD

chicken breast, avocado, Blue cheese, bacon, tomato, egg, lettuce

* BROILED GRAVED ARCTIC CHAR

granny smith apple, creamy leeks, boiled potatoes

@)+ SURF AND TURF

filet mignon, lobster tail, herb garlic butter, porcini rice, sautéed vegetables

* BASIL CRUSTED VEAL RACK WITH MORELS

loaded mashed potatoes, zucchini pearls, Brussels sprouts

PHEASANT BREAST IN SAGE WALNUT SAUCE

braised cabbage, broccoli florets and gnocchi with tangy cranberry relish

E);eganCAJUN TOFU BOWL WITH CILANTRO LIME RICE

crunchy greens, chopped tomato, cucumber

* 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

GRAND MARNIER SOUFFLE

vanilla sauce

CAPPUCCINO BOMB
coffee ice cream, dark chocolate shell,
chocolate sauce, berries

MILK CHOCOLATE CRUNCH CHEESECAKE

cocoa-nut crunch, caramel sauce

CHERRY AND STRAWBERRY CRUMBLE
NO SUGAR ADDED

vanilla sauce, whipped cream




