
  

MENU 
$65.00 

 
 
 

Choice of 1st Course 

Lobster Bisque 

Traditional Caesar Salad 

Jumbo Lump Crab Salad with Micro Celery 

Roasted Beet and Creamy Goat Cheese Napoleon 

Homemade Wild Seasonal Mushroom ravioli with Porcini Sauce 

Foie Gras Terrine with Warm Brioche and Cherry Jam  

 

 

Choice of 2nd Course 

Whole Lobster Tail Served over Wild Mushroom Risotto in Saffron Orange Sauce 

Pan Seared Fillet of Irish Salmon with Simmered French Green Lentils, Red Wine Reduction 

Old Fashioned Veal Blanquette simmered in White Wine, Vegetable Broth, Onions and Carrots Served with Rice 

Pilaf 

Leg of Duck Confit with Potato Macaire and Frisée Salad 

Beef Tenderloin with Potato Purée, Green Beans, Carrots and Truffle Sauce 

Portabello Tart Provençale with Organic Vegetable Ratatouille and Fresh Herb Oil Emulsion 

(vegetarian/vegan) 

 

 

 Trio of Desserts  
 (Crème Brulée, Chocolate Mousse and Fruit Tart) 
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