
 
 

 

ENTRÉES 

CRACKED PEPPER TE NDERLOIN WITH GRILLED SHRIMPS *    

sautéed greens, white asparagus, balsamic reduction 

 

TANGERINE GLAZED DUCK BREAST *  
                                       Wild rice potato pancake, red cabbage, snow peas 

 
RICOTTA AND SPINACH TORTELLONI 

arrabiata sauce, grilled vegetables 

 
FRESH NORTH SEA RED FISH  * 

Orzo, tomatoes, Olives Capers 

  

CAULIFLOWER STEAK   

t ah in i ,  couscous ,  za 'a ta r ,  a sparagu s  

 

NEW YORK STRIP LOIN *   
Fries, garlic herb butter  

 
GARLIC-HERB ROASTED CHICKEN      

Avocado ,  tomato  and  corn  sa lad  

 

 

ROASTED ALASKAN SALMON WITH GRANNY SMITH APPLE 

BUTTER*  

*  The U.S. Food and Drug Administration advises that eating uncooked or partially cooked 

meat, seafood, shellfish, milk, poultry and/or eggs may increase your risk for foodborne 

illness, especially if you have certain medical conditions. 

 

 
 

DESSERTS  
 

 
RASPBERRY SOUFFLE  

Vanilla sauce  

 
CHOCOLATE MOUSSE IN A CHOCOLATE CUP 

Cand ied  o range ,  f ru i t s   

 
TIRAMIS U NO SUGAR ADDED 

mascarpone cream, coffee, and Kahlúa-soaked sponge cake 
 

CHERRY CRISP  

Vani l la  i ce  cream 

 

CRÈME BRULEE  
Grand man ier  cus ta rd ,  caramel ized sugar  

 
 

HOT CHOCOLATE FUDGE SUNDAE  
Vanilla ice cream, warm chocolate ganache, chopped nuts, marshmallows, whipped cream



 
 
 
 
 
 
 
 
 
 

 

APPETIZERS  
 

 
ROASTED BEETS,  ORANGE SEGMENTS  

Pistachio, Feta Cheese 

 
JUMBO SHRIMP COCKTAIL  

Horseradish, cocktail sauce 

 

CHICKEN TIKKA 

Mint chutney, raita  

 

ESCARGOT BOURGUIGNON  

Herb garlic butter, Burgundy wine, French 

bread 

 

 

 

 

 

 

 

 

 

 

SOUPS AND S ALAD  
 

 
SUNCHOKE SOUP  

Chipotle powder, toasted pumpkin seeds, chive oil 

 
FRENCH ONION SOUP   

Gruyere  cheese  c routon  

 
APPLE, PEA R AND CUCUMBER SALAD  

frisée, dried cherries, Blue cheese crouton 

 

CAESAR SALAD 

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


