APPETIZER ?”&
Choice of: P
Duck Pate with Cumberland Sauce D)

Roasted Red Pepper & Crab Meat Bisque b

Ceasar Salad with Goat Cheese 7
Escargots a la Bourguignonne g

MAIN COURSE i
Choice of: :
Crab Cakes
Potato Crusted Salmon
Wild Boar with Plum Sauce
Breast of Chicken Sautéed in Olive Oil with Wild
Mushrooms and goat cheese
$49.95 Plus Tax & Gratuity
OR
Black Angus Filet Mignon
Pan Seared Chilean Sea Bass
Duck a L'Orange with Bigarade Sauce
Grilled Lamb Chops with Mint and Garlic Sauce
$59.95 Plus Tax & Gratuity

(Each entrée Is served with fresh vegetables of the season and
mashed potatoes)

DESSERT
Choice of:
Créme Brulée
Carrot Cake
Belgian Dark Chocolate Mousse




