STARTERS « SOUPS e SALADS
@ Mexican Fruit Medley

mint-lemon yogurt, tequila
@) Fruits de Mer on Vegetable Confit *
salmon, crab, shrimp, scallop, Italian herb vinaigrette
%) Blue Cheesecake with Red Onion Jam
puff pastry crust
Beef Empanada
tomato salsa, green onions and olives
White Bean Soup “Locro”
pork, pancetta, corn, pumpkin, chorizo
Yucatan Lemon Soup
chicken stock, jalapeno, cumin, shrimp
&) Chilled Pineapple and Cucumber Soup
hazelnuts, jalapeno, cilantro

@ Boston Bibb Lettuce

roasted tomato, bell pepper, organic mixed seeds
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French Onion Soup “Les Halles”

Gruyére cheese crouton

Classic Caesar Salad

Romaine lettuce, Caesar dressing, grated Parmesan cheese,
garlic croutons and anchovies

Jumbo Shrimp Cocktail *

American cocktail sauce

MAINS

Ziti with Chicken Meatballs, Basil and Parmesan
tomato sauce, garlic bread
Salpicon of Beef Salad *
shredded beef, frisée and iceberg lettuce, cilantro, Jack cheese,
pickled jalapefio, avocado, red onion, lime-oregano dressing
Lobster Pot Pie
tender pieces of lobster baked in white sauce, old bay spice with peas,
carrots and fennel, flaky pastry

@) Beef Stroganoff
red wine mushroom sauce, rice timbale, green beans,
pickled cucumber, sour cream
Boston Pork Buco
tender pork shank slow-braised in mclasses and house spices,
Boston baked beans, brown bread
Whole Roasted Turkey with Giblet Gravy and Cranberry
apple-pecan stuffing, glazed dilled carrots, corn, candied sweet potato,
mashed potato

éi;egcm Kung Pao Lentils

Kung pao sauce, Asian vegetables, cashew
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@) Grilled Salmon with Ginger-Cilantro Pesto *

basmati rice, sautéed greens, carrots

Broiled New York Strip Loin *

cauliflower gratin, peppercorn sauce

Oven-Roasted Chicken

quinoa pilaf, herb roasted vegetables, jus
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