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Lobster Bisque bourbon and creme fraiche

Bibb Lettuce granny smith apples, walnuts and roquefort

Escargot sautéed in a garlic creme sauce

Ontise

Short Ribs mashed potatoes, petite sirah sauce topped with
horseradish and baby arugula

Pacific Snapper with artichoke risotto, peas and riesling butter sauce
Stuffed Quail on a bed of red cabbage with orange cranberry demi-glace

Flat Iron Steak topped with gorgonzola and toasted almonds,
pomme frites and sautéed spinach

Dessert

Chocolate Fondue toppped with meringues mixed berries and marshmallows
Creme Briilée candied ginger and orange segment

Cheescake white chocolate cherries jubilee

$60 per person
(tax and gratuity not included)



