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Joanne Fusco, Executive Chef


Menu 1
Golden Lentil with Baby Spinach and Carrots
Bibb Lettuce w/ Walnuts, Bay Bleu, and Red Pears
 Flat Iron Steak w/ Herbs and Pan Drippings
>Black Cod w/ Preserved Lemon and Fresh Dill
Roasted Yukon Potatoes
[bookmark: _GoBack]Baby Squashes with Caramelized Garlic
Puff Pastry w/ Sautéed Blueberries


Menu 2
Consommé w/ St. George Crostini
Arugula w/ Strawberries, Almonds, and Wagon Wheel w/ Lemon Dressing
Whole Roasted Chicken w/ Madeira
Salmon w/ Fresh Tarragon and Butter
Mashed Potatoes and Celery Root w/ Mascarpone Cream
Sautéed Green Beans w/ Pickled Shallots
Cream Puff w/ Raspberries


Menu 3
>Creamy Butternut Squash
Baby Frisée with Persimmon and Pea Sprouts, Champagne Vinaigrette
Pork Loin Roast with Honey, Mustard, and Bacon
Sea Bass w/ Gremolata Bread Crumbs
Cheese Ravioli
Sautéed Spinach w/ Shaved Red Onion
Cashew Torte w/ Raspberry Sauce


Menu 4
Fresh Tomato with Basil Infused Olive Oil
Baby Mustard Greens w/ Red Hill Farm Feta, Blood Orange, and Macadamia Nuts, Citrus Dressing
Petit Shoulder Tender w/ Balsamic Glaze
Petrale Sole w/ Salmon Dill Mousse
Mushroom Risotto
Asparagus w/ Meyer Lemon and EVOO
Passion Fruit Yogurt w/ Raspberries


Menu 5
Mushroom Soup w/ Hazelnuts and Frangelico
Spinach w/ Quail Eggs, Pancetta, and Marinated Bermuda Onions
Roasted Lamb w/ Oregano and Garlic
Pan Fried Basa Filet with Parsley and Lemon Couscous
Artichokes w/ House Made Mayonnaise
Fennel Cake w/ Honey Yogurt


Menu 6
 Corn Chowder
Iceberg Lettuce w/ House Made 1,000 Island
Baby Pork Ribs, Slow Roasted, House Made Marsala Garlic Glaze
Crispy Cod, House Made Tartar Sauce
Oven Fries
Broccoli Casserole
Apple Tart


Menu 7
Fresh Pea Soup w/ Cippolini Onions
Baby Kale w/ Pinenuts and Inverness Cheese
Beef Filet w/ Bone Marrow Bernaise
Tiger Prawns w/ Cream, Elephant Garlic, and Chives
Sliced Roasted Potatoes and Parsnips w/ Green Onions
Broccolini w/ Trumpet Mushooms
Meyer Lemon Tart w/ Rose Petal Cream
