$67.00 PER PERSON

excluding Tax and Tip

o
$25 for children
@<

Shrimp Salad
With Cocktail Sauce, Baby Arugula and Guacamole

Warm Brie Cheese
In Puff Pastry with Fig Preserve

Watermelon Salad
Heirloom Cherry Tomatoes, Citrus Vinaigrette, Balsamic Reduction, Basil Ol and Candied Ginger

Vichyssoisse
Cold Potato Leek and Cauliflower Soup, Lightly Creamy and Chilled
Tuppcd with Fried Lccks and Truffle Oil

SECOND COURSE L,

Filet of Trout
Crusted with Almond, Butternut Squash, Asparagus and Riesling Butter Sauce
Duck Leg Confit
With Potatoe Au Gratin, French Green Beans and Bordelaise Sauce
Medallion of Petit Filet
Sauce Diane with Mushrooms, Diemi-Glace and Mustard Served with
Potatoes Au Gratin and French Green Beans

Chicken Fricassee
With Mushroom, [‘appmrdcllc Pasta and Asp'\mgm

> THIRD COURSE i )
Brioche Pudding
With Dried Apricot, Amaretti Cookies and A]mmd Disaronno Honey Sauce
New York Cheesecake
With Steawberry Relish and Fresh Minthe
Black Forest
Traditional
Orange Terrine
With Mixed Berries, Champagne and Grand Marnier Aspic
Served with Champagne Sabayon
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 TO MAKE RESERVATIONS

72-267-5700




