UCUMBER SALAD GOURMET VEGETARIAN

DC
APPLE, PEAR AN fionsa cratiton

frisée, dried cherries, blue

ENTREES

BAKED RICOTTA STUFFED SHELLS
garlic-basil-tomato sauce, mozzarella and Parmesan che

* SURF AND TURF
filet mignon, lobster tail, herb garlic butter, porcini basmati rice, sautéed vegetables

* BASIL CRUSTED VEAL RACK WITH MORELS
loaded mashed potatoes, zucchini pearls

* PAN-SEARED ARCTIC CHAR
parsnip puree, arugula oll, roasted Italian vegetables

ASIAN-STYLE ROTISSERIE DUCK
sweet-and-sour sauce, sesame stir-fried vegetables, fried egg noodles

PISTACHIO AND CHEESE-CRUSTED EGGPLANT PICCATA GOURMET VEGETARIAN
Israeli couscous, garlic-tomato ragu 4

eses

DESSERTS

WARM FLOU
molten ch RLESS CHOCOLATE CAKE

Ocolate center. wh
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. ‘BERRY ANGEL FOOD CAKE
Iple berry Compote, Chanti\\y cream

P%SS\ON FRUIT CHEESECAKE
'€0 Crust, citrys Segments




