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€ COCKTAILS %

CosmorolTan LORANGE The: Roval ImaciNaTioN
Grey Goase [ Orange, Sparkling wine, Baileys Insh Cream, T Mara,
Grand Marmer, Cranberry Juice, Creme de Cassis Vamlla Tee Cream,
dash of hme juce and Peach Schoapps dash of Grenadine
2 APPETIZERS ne

SasTon's" Fscarcors Gramises
Herb-mannated Snails with Finely Chopped Mushrooms,
wpped with Gare Butter

ArmEwoon SMoken Baoon axn Win Musaroom Takr

with Creamy Lecks

&= Duck ConFIT
Salted and Slow-cocked Duck, Dined Prunes,
Canched Walnuts, Chicory and Mixed Leaves
with Apple Walnut Diressing

CHILLED JUuspo SHRIMP
White and Green Asparagus, Micro Greens and
Lemon-[hll Deessing with Horsemdish Cream

s SOUPS & SALADS e

“Mrs. PorTs™ FRENCH ONIoN Soup
with Gruyére Cheese Crouton

== T'omito anp Basin Soup
Rich blend of Tomatoes, fresh Basil, and Cream

AVOCano - CITRUS SALAD
with leeberg and Racheclne Leaves and an Orange Vinagrems

MAREET GREEN SALAD
Cherry Tomato, Cucumbers, Peppered Goat Cheese,
ane a Raspbenry Vinagrette

5 BREAD SELECTION 2%

Warm FrErcH CounTeY BREAD wiTH AN OLIVE SPREAD



e MAIN COURSE 3=

SLowLy BrAEED Lavn SHANE
with a Creamy Polenta and Portobelle Mushroom in a Red Wine Sauce

T dlard bevry fraeit flzvovs and poserfied swdertames af a e Cabermet Soavtawon proeide o e complosent

THREE-CHEESE LOBSTER MACARONI
Lobster Meat, Gruvére, and Cheddar Cheese Sauce tossed anth
Tulwular Pasta and topped with & Parmesan Waler
Chardamay and Lobiter coctrinte a prearcfably suceeisfid pairong: e wote's e flarors
and il bedy complamen! the ok farovs of He Lobater

%' Porcra Musiroos-STUFFED PASTA 189 A VEGETABLE BROTH
topped with Watercress, Shoved Panmesan Cheese, and Papnka Ol Dreele
Porvs mocchropses ave conedernd the set? of the sepefafile prowg, 1o siat betfer nune fo farr with
this ddish thas the rich and vipe ploy froet flavoy of a Finfivnde

= Lusiese's SEaneD SEa Bass
with a Mushroom Herb Risotto, Sweet Omon Marmalade, and garmished with a Potato Cnsp

The matiseen! aenlify af @ poeriiny Sasvignon B evales i

fa -'0-'1.1!'-"(-'.".'#.'.-' Sear Basr neth the maturmd scomdy of mirws

% Grovrn Marimaren Toru, Roasten Zuccima, Eceprant, avn Ren Peprigs
on Israeli Couscous with a Lime-Cilantro Sauce

Tt dnfes, eer, wmd fread fisiet af 0 Rieclime perfently mrfibis the complecity of this dish

Crispy Roasted Duck BrREasT
with Brased Napa Cabbage and Potate Cake, with Pomegranate Jus

The soft and wlory Havors of @ Prow! M, proh with red chverriee avmd

bervres, wel give yon o leiting meeorary of v beenfsfad dish

'.iIl GriLirn Farm-Rasen Ciickes Breast
Green Asparagus, Pincapple, and Raisin Barley with Herb-Lemon Jus

The Enbit, soaty, amd demonyy mortsere of o fiesh Sowrtgran Biane wdlf affone the florvors of tis dish to shine thrvagd

GriLeD BEer TENDERLOIN
on Olive- Ol Smashed Potatoes, Bacon wrapped Green Beans, and Madeia Mustard Sauce
The dherde beivres amd .'4_l_"-i' iy, fruist flarois wrh -‘:-.rpr-}jr." sndlertores of
i_finee Mectol proouile w groad comeflenrnt

Baken Saimos anD OvEN-ROASTED CHIcREN BREAST AVAILABLE UPON REQUEST

=B Our Gursts' Favonimes N Veceraman or Licimen Orremines

€ DEADY DOLM IUBeaTl DR



f)
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4 AFTER DINNER LIQUEURS 3

i CCTIT L

5.25 950
COINTREAU SAMBUCA

FRANGELICO Tia MAria
AMAarULA CREAM GRAND MARNIER
DISARONNO AMARETTO Gopiva CHOCOLATE
BAILEys IrisH CREAM Pava POMEGRANATE

3 SPECIALTY COFFEES S

EsPRESSO - LATTE - MocHA - CAPPUCCING
2.25-395

FEeTid

# COGNACS & BAUX de Y

6.75 — 105.00

Rimy MArTIN V.S.O.P, XO Courvoisier V.5.0.P, XO

Louts XIII REmy MaArRTIN Hennessy Parapise ExTra
ARMAGNAC GRAPPA

# DESSERT WINES & PORT WINES 3#

6.75 — 14.00
ArrLE ICEwWINE, QUEBEC, CANADA
Bonny Doon Muscat, CaLirFornNia, USA
Quinta Do NovaL 1e year TAWNY
Quinta Do NoVAL 20 year TAWNY




i DESSERTS Y

LUMIERE’S SWEET TEMPTATIONS
A Tro of Créeme Brialée, Chocolate Mousse

and Praline Petite Choux

<% CrEME BRULEE

with Seasonal Berres

BriocHE AND PANNETONE PUDDING

with Toffee Sauce

GRAND MARNIER SOUFFLE

with Vanilla Sauce

CHoOCOLATE MoOUSSE

with Brandy-marinated Cherries

Ice-CREAM SUNDAE

served wath Vanilla [ce-Cream, Praline Petite Chousx,

Chocolate Sauce and a Hazelnut Croquant

4§ NO SUGAR ADDED DESSERTS 3
CHocOLATE CHEESECAKE ASSORTED SUGAR-FREE [CE-CREAM

SEASONAL FrRUITS

with Sugar free Cookies

<= Our GUEsTs’ FAVORITES






