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Fom Lo 0rden:

4 @ach queal gets the same meal. S you wish Lo order
different meaks for your quests, an additional charge
masy be applicd.

» 8 selcling o fourcousse meal, choso an appeliser,
soup o1 saad, an enlrée and dessert. You may, add
addifional counses (for example both. soup and salad
maoﬁmmm)ujako% i o{uﬂﬁ)ﬁ

% gmmugﬁi—ommmf,wmawhﬁm,w
and oalad, 2 entrees, an inlermezgo, a cheese cowe
and [a desserd.

Faod Cuality and Ingeedients
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Gppetigerns

¢ Cod in Daur with Sardic Crostini and Marinated Colery — Svicet and sour
MW@M%@MMWWWMW@WWWMW.

& Chicken Liver Pate, Mixed Greens, Shated Radich and Bacon Salad
with Balsamic Vinaigretle and Croutons — Handmade chicken fiver pate on
a plate of mixed greens and toped with chaved 1adioh, bacon and croutons
tosaed with Balamic Vinaigrelte.
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<> WW—QW%WW,WMMQ, cheescs, ofives

side.
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& Mied Bruachetta — @ platler of theee type of Buiachetlta : Roasted 1ed

pepper Lopped with Provolone Cheese, Wetichoke topped with Fontina. cheese
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Dressing and served with bulter feltuce, Lomatoes and femon wedges.
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¢ Beeof Carpaccio — Mlarinated thin slices of tender raw beef seroed
¢ meet Braised Ox Jail Bunschelta with @tichoke Fapenade — Ox

artichoke and ofive tapenade on the oide.



Soups
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¢ Juscan Somato Soup with Basil Cime Fuaiche — Hearty tomato
WWW&MMWMMMW.
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¢ Chitled Polato and Leck Soup with Sulled Shrimp and Fennel
WO{MWWWWMKWMMW
Jennel.
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made with 1ed wine.
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¢ Croam of Gaparagus Soup — (€ sich blend of puced asparagus and

gardic toaot.

¢ Opanich Bean Soup with Beof and Chard — € soup is a laske of
mﬁw@wmﬂaﬂﬂmmm@amﬁémm
and bacon and filled with chunks of cannellini beano, potatoes, tuwnipo
and Owiss chard.



Safads

¢ Bubter Lottuce with Fart Diced @pples, Candicd Pecans and
Reaspberny-Fagebnut Vinaigrette

¢ Onsalada NMista — Salad of romaine, omall potatoes, artichokes and
OAMW

Dressing accented with sun-dried Lomatoes and garniched with hard
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tomatoes and baoil duizzled with a while wine vinaigetle.



ontrées — Beef and Veal

Suilled Gaparagus.

¢ Pepper-Cunsted Beef Senderoin with Merdol Reduction Sauce and

Mushrooms with Brandy, Potato Sratin Dauphinois and Sweet

¢ Mow Yok Slrip teak with Blue Cheese Butter, Purple

¢ Dautéed Fendendoin Sips with Mushrooms and Red Wine Sauce,
Saric Mashed Potatoes and Creamed Spinach.

Bunssels Sprouts with Browned Bubler.

Potatoes.



Ontiseo — Lamb and Pork

and Braised Red Cabbage.

¢ Braised Lamb Shanks, Swice Baked Potatoes and Orange Glaged
Carnota.

¢ Breaded Pork Cutlets, Bultered Spategle, Sanerkraut and Carols

> Guilled Marinated Pork Tendedoin with Sweet Potato Puree, Corn
Quaamgma@mwga&a



ontrées — Poulbuy

¢ Roast Duck with Caramelizged @pples, Garkic Mashed Potatoes
and Cueamed Opinach.

Parmesan Risotto and Ratatouille.

Polatoes and Sautéed Quigula with FPine Mints.

¢ Chicken with @pples and Cream, Bultered Spactsle and Spinach
with Pine Dits and Raisina.

¢ Chicken Piccata, Mandarin Orange Risoltlo and Sneet FPeas with
Proscintlo.

Polatoes and Orange Glaged Canols.



Ontrées — Oeafood
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¢ Gulled Sabmon with Rosemary butler, Sneet Pea Risotlo and
Ratatouile.

¢ Oole Vin Blanc with Steamed Potatoes and Sautsed Spinach with
Pine Vto.

Oweet Potato and @pple Sratin and Glaged “Vegetables.
& Falibut in Bocabeche, Mached Fried Plantaine and Camots with
Onions, Rum and Raisine.
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Sntermeszo

¢ Champaign Sorbet

¢ Champagne-Cituus Sorbet
4 Coconut-Lime Sorbet
<+ Lomoncello Sorbet

4 Cucumber Sorbet

¢ Canol-Orange Dorhel
< Cobemet Sorbet

¢ Lomon-Rosemany Sorbet
<+ Lime-Basil Sorbet
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Checse Cource

¢ Fnench Cheese Courve — @ variely of French cheeaes, dried funit
and nuls.

ham and Marcona afmonde

¢+ Gnglich Checse Courne — Englioh cheeses dnied fuuit and nut.
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wnuonal.
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Desserto
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Hassic.
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¢ Baked @pple Crostata with FHandmade French Vanilla Sce Croam
—WWWW@WMWMOAA&%MW.
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Mascaspone chocse.

topped with sasce made from freoh Blackbessico, Delisionol

cookie.
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