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Anniversary Menu
$ 36.00
Appetizer:

Soup of the Day  SEQ CHAPTER \h \r 1
Mixed Organic Crudité Salad from Calza Farm:                                                               Mesclun, Carrot, Beet, Cucumber, Cherry Tomato
Fresh Salmon Tartare served with Seaweed and Mâche Salad
Mushroom Ravioli with Bell Pepper, Black Olive, Parmesan Cheese Sauce
Main Course:
Pan Seared Salmon with Green Lentils Du Puy and Red Wine Sauce 

Seafood Pasta Provençale , Grana Panado Cheese and Extra Virgin Olive Oil
Australian Wagyu Rib Eye Steak “Minute” à l’Echalotte with French Fries

Homemade Vegetable Lasagna with Ratatouille, Pesto, Parmesan Cheese au Gratin

Dessert:

Floating Island

Crêpes Grand Marnier
Sorbet or Ice Cream

Bon Appétit!
