APPETIZERS

@supnﬁ:ME OF FRUIT GALLIANO

seasonal fruits, vanilla herbal liqueur, lime accents

JUMBO SHRIMP COCKTAIL *

American cocktail sauce

DUCK FOIE GRAS AND MALOSSOL CAVIAR *

classic condiments

ESCARGOTS BOURGUIGNON
herb garlic butter, burgundy wine, French bread




SOUPS AND SALAD

CRAB BISQUE

cream, coconut foam, Malibu rum

BEEF OXTAIL SOUP

beef broth, steak, root vegetables

&) CHILLED WHITE GAZPACHO

cucumber, grapes, garlic, almond,
olive oil, pickles, apple, croutons

) ASSORTED GARDEN GREENS

hearts of palm, carrot, tomato, scallion

@VEGETARIAN GLUTEN FREE ’egan VEGAN




ENTREES
&) SOUTH WESTERN-STYLE MANICOTTI

creamy tomato sauce, roasted corn, bell peppers, cilantro, basil, olives,
green onions, jalapefio pepper, Fontina cheese

HALIBUT CADDY GANTY *
sour cream, onion, fresh breadcrumbs, olive oil red-skin mashed potatoes,
broccoli florets, tomatoes

SURF AND TURF *
filet mignon, lobster tail, herb garlic butter, porcini basmati rice,
sautéed vegetables

ROASTED RACK OF VEAL *

rich forest mushroom sauce, Parisian vegetables, garlic mashed potatoes

SEARED DUCK BREAST *

port cherry glazed, pancetta, green cabbage, asparagus, parsnips

)eaan MILLET STUFFED PEPPERS

tomatoes, black beans, herb jasmine rice, basil tomato sauce

* 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

CARROT CAKE

cream cheese frosting

CAPPUCCINO BOMBE

chocolate sauce, berries compote

APPLE STREUSEL no suGaAr ADDED

vanilla sauce, whipped cream



