DINNER

Appetizers
Soups
Today's selections
Green Salad
Organic greens, local vegetables, house croutons - vinaigrette or creamy
Local Fish Terrine
Trout and Pike herb terrine, (Greek style vegetables
Risotto Cakes
[Qisotto Milanese with roasted cauliflower bisque
Oysters
Dlease ask your server for tonight's preparation
Fromages

Tl'n"ee ertect cl’meeses, esh uit, seasoned nuts, (:0||0'r°iesI reserve
P P

Main Courses

Vegetarian

Dolen’ca 6—( eggp|ant ’

Tuna

asagna” with olives, basil, roasted peppers 6—( house cheese, tomato coulis

\Wild Albacore filet grilled rare with local root vegetables ¢~ balsamic ragout, spinach cream
Duck Breast

Stuffed & roasted with juniper scented cabbage, kumquat star anise glaze

Organic Chicken

"Eon fricassee”, wild chanterelles, house pasta G~ cream

Organic Beef

ToJaqls specia' — D|ease asLL your server

tfaxes as applicable. For tables over 8, a 15% gratuity may be added
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