[ at. Drinl(. bc.
$55.08

Starters
(Choose One)
Watcrmclon Soup
Chicken Dumplings
Carrot~Cucumber Salacl, | ime, 509 DiPPing Sauce
Shrimp Cocktalil
Prawns, Grey Goose Cocktail Sauce, Citrus [Tennel Salad

E_ntrccs
(Choosc Onc)

Roasted Organic Chicken
[Herb de Province Rub, Mushrooms, (Goat Cheese Ravioli, Root \/egetables, Fearl
Ohnions, Sage Jus | ie
Grilled Portabella Mushrooms
Coconut~Jasmine Rice, Stir f:ry \/egetables, Yellow Currg Sauce
Stuffed Shrimp
LumP Crab] Mashec} Fotatoesj AsParagus, Lemon Butter Sauce
Beef Diane
Tournedos of Beef, Polenta, Asparagus, Caramelized [ear Onions,
Green Peppercom Sauce

Dcsscr‘t
(Choosc Onc)

(Grand Marnier Cream Brulc
Choco|atc Ganachc Tart
Berrg Coulis
| emon Gingcr Cheesecake
French Vanilla Sauce, \/\/HP (ream

Wines by the Glass

Domaine St. Michelle Bru’cJ NV 8 Finot Noir, fﬂieron, Napa Countg 2002

Chardonnay, Vine Street, Ca[ifornia 2005 i Cabernet Sauvignon, Cast]e Rock, NaPa ‘\/a”e\zj
2005

Chardonnay, De]oach, Ca[iFornia 2005 9 Mer!ot, Kab})it Kidge, Ca]igornia 2003

Ries[ing, KUH Wag, Califorr\ia 9 Shiraz, Ferngrove, Austra!ia 2002

Sauvignon B]anc, Benzinger, Sonoma 2004

o

Cabernet Sauvignon, Swings & Koundabouts,
Austra[ia, 2004
Finot Girigio, Kris, ltal 200% 9 Ma]bec, A[amos , Areentina 2005

g Y g

eat. drink. be

20% Gratuity Will e Added for Parties of 6 or More

Trg our Mint Blueberrg Lcmonade



