Wild Berries Brea

tripple berry compote

Creme Briilee
Grand Marnier-scente

peach-Rhubarb Crisp

French vanilla ice créam

Cheese and Fruit
Gorgonzola, Brie de Nangis, Beecher's F lagship Reserve, | eiden

Sliced Fruit Plate

selection of fresh fruit

d custard, caramelized sugar

Almond Fruit Cake no sugar added
A moist almond butter cake studded with cherries,
finished with berries and Frangelico whipped cream

Amaretto Java Sundae

vanilla, amaretto-vanilla sauce, whipped cream
chocolate chips

lce Cream
Vanilla « Butter Pecan

Mango Sorbet » Banana Frozen Yogurt

@ Vanilla « @ Chocolate
AFTER DINNER DRINKS

So '
Gra:tjh&rn Belle Cordlal IN Souvenir glass
arnier and Southern Comfort




trench Onion Soup
Gruyere cheese crouton

Classic Caesar Salad |
Parmesan cheese, garlic croutons, anchovies

MAINS

Orecchiette with Eggplant and Pork Ragout

tomato, garlic, Asiago cheese

The Chef's Salad Bowl
smoked ham, Swiss cheese, oven-roasted turkey, |
casalingo salami, hard-boiled egg, Thousand Island dressing

Grilled Snapper with Ancho Chili Sauce *
Tender grilled snapper topped with a cilantro and ancho chili butter,
served with ginger-scented rice pilaf and sautéed carrots and snow peas

Prime Rib of Beef au Jus *
praised celery, roasted butternut squash, Jackson potato

Grilled Five Spice Lamb Chops *

Five ?puce-mfused demi-glace, sambal-style fried rice
sautéed green beans, cherry tomato |

Seared Duck Breast with Apricot *
chocolate peppercorn vinaigrette. pancetta cabbage

D cum
L) &g'r’ned_Vegetable Cutlet GouRMET VEGETARIAN
'an spices, garbanzo beans, tomato sauce, grilled tomato

HOLLAND AMERT]
CALINE SIGNA
€ Grilled Salmon wi S

vasmati rice, §

o (ht‘h Ginger-Cilantro Pesto *
5 chard, garlic cherry tomatoes

Grilled New York Strip Loin *

Cauliflower gratin, green Peppercorn
L0 sauce
Oven-Roasted Chicken

Quinoa pilat h
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