/R{—Y'HGN:E\ Now serving a’ai{g
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Choice of:
Chipot]c Skewers
Noisettes of gri”ecl beef, Petite cucumber Asian salad and cilantro cream
Grcgstonc Salacl
Arrugo|a, radicchio, Poachccl pear, stilton cheese, candied walnuts and lemon mustard vinaigrette
Mushrooms

7 Per{:ect mushrooms stuffed with Alaskan king crab, baked with white wine and lemon
[Fattoria [ ‘Ott ovo,” Rianco [ uscana

EX T

Entrée:
Choice of
Risotto
Arborio rice, slow cooked in chicken stock with wild mushrooms, chives,
sage and marinated filet skewers, finished with truffle mascarpone
Cilantro-|_ime Grilled Chicken Breast
Served in a tangy pincapple sauce and fresh shaved corn
Salmon

Wrapped with aPP]e wood smocked bacon, Pinot noir reduction sauce over corn and }Jol«:hoy risotto

F]at Iron Stcak

Girilled, sliced with wild field mushrooms, caramelized onions,

melted Maytag blue cheese, and a cabernet reduction sauce

Bourbon Brined Pork CI‘IOP
Braised red cabbage] ginger mashed potato and a whole grain mustard clemi~g|ace

Cabernct5auv£gnon ~McWilliams, " Janwood [ state” S.E. Austra/ia ‘o5

Tkkk

Dcsscrt:

|_emon Ko"

5Ponge Calce ]agerﬁ”ecl with lemon cream and covered with strawberr9 sauce

Coffee, Decaf, Tea

*kk

***$355 per person — Plus tax é*gratuitg

i Fairing Wine - $45 per Pcrson-Plus tax & gratuity***

Not aPP/icab/c )[orgroulos of more than 8 guests




