
Cour se  2 Bistro Salad (V)
Pickled Red Onions, Cherry Tomatoes, Toasted Walnuts,

Mixed Greens, Lemon Herb Vinaigrette, Goat Cheese

Jumbo shrimp
Cocktail  Sauce, Shredded Romaine, 

Creamy Rose Marie Dressing

Beef Tartare

Crispy Capers, French Baguette, Herbed Truffle Oil

Charcuterie platters
Assorted Cured Meats, Artisan Cheese, Olives, Baguette
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Cour se  1

Main  Cour se Filet Mignon
Truffle Mashed Potatoes, Creamy Green Peppercorn Sauce

Herb Crusted Salmon
Rice Pilaf,  Seasonal Vegetables, Maple Soy Glaze, 

Wasabi Cream

Duck Confit

Braised Vegetables, Beans, Double Smoked Bacon, 

Pork Sausage, Herbs
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Desser t Lemon tart
Fresh Berries

New York style cheesecake

Berry Compote
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Prix Fixe Menu

wild mushroom pilaf (V)
Porcini,  King Oyster and Cremini Mushrooms, 

Seasonal Vegetables, Basmati Rice & Herbs
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4  course


