
Appetizers
Oysters Three Ways

Seviche, Classical with Mignonette and Fried
Chicken Ballotine with Garlic Aioli and Sweet Chile Sauce, Baby Bok Choy 

Salads
Mesclun Greens, Strawberries, Almonds and Maytag Bleu with Balsamic Gastrique and EVO 

Ceaser Salad with Hearts of Romaine and Foccacia Croutons 

Entrees
Seared duck breast, smoked dry cherry sauce, sweet potato mash, sautéed brussels sprouts  

Stuffed Pork Roulades with Spinach and Feta with a Sundried Tomatoe Beurre Blanc 
8oz Grilled Strip Steak, Cabernet Reduced Demi Glace with artichoke stuffed Shrimp  

Butternut Squash and Sweet Potato Gnocchi with Sage Beurre Noisette

Desserts  (  Shared  Dessert  Course)

Courting Swans with Chocolate Fudge Sauce OR
Trio of Truffles with Raspberry Rosewater Soup and Champagne Sorbet


