Old world charm. New world comfort.
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First Course

Arugula Salad with Ahi Tuna

Arugnla, Sesame Seared Abi Tuna, Watermelon,
Wasabi, Soy Reduction and Ginger | inaigrette

Second Course

Creamy Mushroom Bisque
Lobster Mushrooms, Sherry Gastrigue, Creme Fraiche
Chives and Truffle Oil

Third Course

Olive Oil Poached Salmon

Goat Cheese Rissotto, Grilled Asparagus,
Smoked Tomato Marmalade

Intermezzo

Lemon Sorbet

Fourth Course

Tenderloin Medallions Rosinni
Sauce Foie Gras, Truffled Mash., Fried 1 eeks

Fifth Course
Chocolate Tasting
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