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%~ Seared Scallop Appetizer —— = #

T with Shaved Fennel, Greens and Citrus-Tarragon Vinaigrette

%~ Endive & Mixed Greens Salad — ——— = ¥
with Dried Cranberries, Gorgonzola, Candied Pecans, .
Cucumbers, and Balsamic Vinaigrette

%~ Oneof Four Entrées — —‘_:E‘

all entrées served with Mandolin Zucchini and Buttermilk-Boursin Mashed Fotatoes

Dijon & Herb Crusted Rack of Lamb Grilled Swordfish
with Pinat Noir Demi-Glace with Maple Beurre Monte
Qak Grilled Filet Mignon Sautéed Chicken Breast
with Cognac Peppercorn Sauce, with Sun-dried Tomato Basil Cream Sauce
W~ One of Two Desserts ———— = #

Dulce de Leche Créme Brule with Raspberries
Champagne Lemon Sorbet
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