
 

 
 

Caul i f lower & Mushroom Soup With Hemp Seeds,  

Shallot Gastrique & Puffed Amaranth 

 

OR 

 

Mixed Organical ly Grown Field Greens  

With Toasted Sunflower Seeds, Shaved Valentine Radish  

& White Balsamic-Fig Citronette 

 

 
 

Gri l led New York Str iploin of ‘USDA’ Prime Beef  

With Pommes Purée, Haricots Verts, Wild Mushrooms 

Triple Peppercorn Port Sauce 

 

OR 

 

Pan-Roasted Fresh Fi let  of Atlantic Salmon on Roasted Caulilini,  

Squash Mostarda, Black Kale-Leek Fondue & Burnt Orange Coulis 

 

OR 

 

Confit  Squash Risotto 

With Wild Mushrooms, Baby Spinach & an Almond-Herbed Salad  

 

 
 

New York Raspberry Cheesecake in Rich Shortbread Crust  

With Raspberry Compote  

 
Menu#7D-$38-LUNCH 


