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Lobster Vol Au Vent

Melted brie cheese, herbs, puff pastry

Escargot Ala Bourguignonne
Puff pastry, herbs, garlic-butter

Crispy Goat Cheese

Grilled asparagus and tomato- balsamic relish

Poached Pear Salad

Blue cheese, walnuts, red wine vinaigrette
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Frenched Rack of Venison

Butternut squash puree, haricots verts, cherry demi-

glace sauce

Chilean Seabass
Couscous, spinach, crispy leek, capers, lemon-butter

sauce

Filet Mignon
Filet mignon, creamy mushroom sauce, pomme puree,
asparagus
(add Foie Gras $25)

Lobster Risotto
Diver sea scallops, shrimp, asparagus, cherry

tomatoes, cream—pesto sauce
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Jufercergo

Sorbet of Pinot Noir

Drssei

Profiterole
Créme Brulée
Key Lime Pie

Chocolate Lava Cake




