Appetizer
Soup of the Day

Pan Seared Sea Scallop
White Truffle Oil Infused Yukon Gold Potato Ravioli
Lobster Reduction

Organic Salmon Tartare
Pickled Cucumber and Wild Ramp
Wasabi Vinaigrette Crispy Lavash

Oven Roasted Prince Edward Island Mussels
In Spanish Chorizo Broth and Grilled Broth

Pan Seared Hudson Valley Foie Gras
Pink Lady Apple Cake
Pickled Grapes

Oven Roasted Quail
Stuffed with Oxtail and Foie Gras Sausage
Brussels Sprouts Leaves and Roasted Potato Gnocchi
Syrah Reduction

Escargot Casserole
Smoked Bacon, Pearl Onion and Shitake Mushroom
French Baguette Toast Points

Wild Mushrooms and Gruyere Cheese Tart
Mache Salad
Twenty Five Year Aged Balsamic

Salad

Roasted Beet
Goat Cheese, Organic Field Greens, and Toasted Walnuts
Honey Mustard Dressing

Baby Frisée
Homemade Croutons, Poached Egg
Crispy Bacon Vinaigrette

Baby Arugula
Shaved Fennel, Yellow Sweet Tomatoes and Grana Padano
Lemon Garlic Vinaigrette



Entree

Pan Seared Rack of Lamb
Black Quinoa and a Salad of Shaved Fennel, Serrano Ham, and Baby Arugula
Rosemary Infused Red Wine Reduction

Beef Tenderloin
Thyme Infused Grilled Spring Vegetable Strudel
Cabernet and Beef Reduction

Tamarind Glazed Grilled Maple Leaf Duck Breast
Wild Rice, Organic Farro and Leek Risotto
Pinot Noir Reduction

Pan Seared Veal Chop
Roasted Wild Mushrooms
Veal Stock Reduction

Grilled All Natural Pork Chop
Black Beluga Lentil, Caramelized Onion and Pork Shoulder Ragout
Black Truffle Sauce

Meatloaf with Roasted Beef Bordelaise
Onion Confit Mashed Potatoes and Crispy Onion

Pan Seared Walleye
White Asparagus and Yukon Gold Potato Mousse
Baby Spinach and Maine Lobster Beurre Blanc

Seared Alaskan Halibut
Salsify and Wild Ramp Flan
White Asparagus and Saffron Hollandaise Sauce

Homemade Pappardelle Pasta
Maine Lobster, Fresh Morels, and Green Asparagus
White Wine Lobster Sauce

Vegetarian Special, Ask Your Server
Sides

Onion Confit Mashed Potatoes
Sautéed Baby Spinach
Steamed Brussels Sprouts in a Lemon Garlic Vinaigrette
Substitutions



