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Sunday, November 9, 20 1 4

Amuse Bouche
Pate de foie gras withbeef oxtail and artichoke

.614"

* Sesame Crusted Tuna
With cucumber, mixlettuce andwasabi dressing -

zotz Ronnnr MoNDAVI Pntverr, sntncrtoN sauvrcNoN Brarvc' ceuronNra' usA

.6,b"

SouP of Red and Green Bell PePPer
Wlitt olive tapenade and sour cream

2oT2RosrwovNrCut'RDoNNAv,AvsrnALrA

'64'

* Ibierco Ham wrapped Roqsted Black cod
With couscous and sffionbeurreblanc

2o7o Rr,o Gvntn Tnvpnt'NrLLo) Navanna' SrerN

.6,4.

Lemon SPoom with ChamPagne

'6At

* CrisPY Duck Breast
With green cabbage,haby vege-table and rosemary sauce

2oto [rIo^* Wnir Prxor Nor*, Ce'uponNrA' USA

.6ra'

RonaldTausch
Pinnacle GriII Chef

Sarah Zuraida
Pinnccle Grill Manager

Chef s Chocolqte Delight -
\A/aRRr's "I IARR IOR" Ponro Rrsrnvr, Ponrvcl't

'64"

Coffee 6 Friandises

MigueiBorge
Cellar Msster
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Wednesday, November 26", 2014

%Cn,o
Bruschetta Del lo Chef

chef s *ro:bruschetta

Vitel lo Tonato
V e al p astr a*t .: cr e ame d t un a

Zuppa d, i  Zucca e Gorgonzola
Cream of pumpkin soup with gorgonzola and extra virgin olive oil

L inguine ; ,  E Mont i
Linguine tossed in a jumbo shrimps, mushrooms and cream sauce flamed in Pernod

* Fi let to Di  Manzo Arrotol"a;r ,  Prosciut to e Funghi  Porcini
Fillet of beef wrapped in prosciutto ham in a wild mushroom

and XO brandy sauce garnished by a lasagna potato

Amaretto Cheese Cake with Berry Coul is
Chocolate pistachio biscotti, zab aglione

Prlandlrrr]offee or Tea

WINE RECOMMENDATIONS
Zonin Pinot Grigio, Adige,Italy

Rffino Pinot Grigio, Italy
Guado Al Tasso Red Blend

@,',rffpar/
CELLAR MASTER PINNACLE GRILL CHEF PINNACLE GRILL MANAGER
MIGUEL BORGE RONALD TAUSCH SARAH ZURAIDA

* The US Food and Drug Administrqtion advises that consuming uncooked or partially cooked meat or fish
may increase your risk for foodborne illnesses, especially if you have certain medical conditions
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Saturday, December 6, 2014

Chef s Amuse Bouche
.64.

* Sea Bass Crudo
With graPefruit, avocado and kalbi

2013 GnU-Arn Rorscaruz RtnsLING TnOCrrN' AVSrrue

c6.4t

Roast Garlic and Potato SouP
Drizzled with truffIe oil

Nv Tro Pnpn SarnnY, fnnnz, SParN

'64"

Lobster and Tiger Prawn TuliP
In sffion broth

2013 V6e, M,+rue SaUyTCNON BraNC, Me'ntBOROUGa, Nrw Zn'+u+No

.'6,4.

Passion Fruit Sorbet

.6,4"

* Milk-Fed Veal Chop with Chanterelles
Herb-crusted and served with fire-grilled vegetable,

bush tomatoes accented with basil pesto and tapenade

2O7O cO rV run n+ cnn sr ca.arnN nr s e.uv TGNON' cO tV run re' v'ettnY,

I4lasarNcToN

'64'

Grand Finale Dessert
Ornw,+ rc Ynen Oto TewNv Ponr, Ponro, Ponrvc'+t

Sarah Zuraida
Pinnacle Grill Manager

MiguelBorge
Cellar Master

'64'

Coffee 6 Friqndises

Ronald Tausch
Pinnacle Grill Chef
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Amuse Bouche

.6,4"

Air and Sea
Finest mousse of foie gras and osetra caviar

;tt:t* ailed by'iari butt"y sav ory brio che

.64"

sittqFoam)t,?;;tT,,{,!"n:n*,,1r!,,,'*,',ll;,""avsoup
.6,4.

Watermelon Granite with Chambord

.6,4.

* Moroccan Lamb Loin

Served with traditional col,tscol,ts, buttery carrots accompanied with yogurt herb dip

On

* Dialog of Lobster and Veal

A delectable sesqme crusted tiUri, ,oulade and porcini filted noisettes of veal

serYed on truffle risotto

'64"

Grand Finale Dessert

'64"

Coffee 6 Friandises


