
First Course
FFRREENNCCHH  OONNIIOONN  SSOOUUPP

Toasted French Baguette, Beef Broth, Sweet Sherry and
Melted Swiss Cheese

AARRUUGGUULLAA  SSAALLAADD
Heirloom Tomatoes, Grilled Asparagus, House-Made Mozzarella,

Meyer Lemon Vinaigrette

CCLLAAMMSS  CCAASSIINNOO
Bacon, Peppers, White Wine Butter, Toasted Bread Crumbs

Main Course
BBRRAAIISSEEDD  LLAAMMBB  SSHHAANNKK

Artichoke Couscous, Escarole, Tomato Lamb Jus

RROOAASSTTEEDD  FFIILLEETT
Sweet Potato Casserole, Asparagus, Sauce Bordelaise

AALLMMOONNDD  CCRRUUSSTTEEDD  SSOOLLEE
Crab Croquettes, Spinach, Sage Brown Butter

Dessert Course
KKEEYY  LLIIMMEE  PPIIEE

Raspberry Coulis 

CCRRÈÈMMEE  BBRRÛÛLLÉÉEE
Marinated Berries and Pistachio Biscotti

IICCEE  CCRREEAAMM
Chef's Selection of Ice Cream 

Wine Selections
AALLMMAA RROOSSAA PPIINNOOTT GGRRIISS,,  SSAANNTTAA BBAARRBBAARRAA,,  CCAALLIIFFOORRNNIIAA,,  22000077  --  $$1111..0000

DDOOMMIINNIIOO DDEE TTAARREESS ““BBAALLTTOOSS””  MMEENNCCIIAA,,  BBIIEERRZZOO,,  SSPPAAIINN --  $$1133..0000

$$4499..0000  ppeerr  ppeerrssoonn  
Plus Service Charge and Tax
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