Fel)ruary 14, 2010
5:00pm - 9:30 pm

FOUI’ COUI’SG Meal

Entree Price Includes
Appetizer, Salad and Dessert

e

Appetizers
Cl’loose One

Cra]:) antl Sweet Potato Chowcler
with Chive Mascarpone

Smolze(l Salmon an(]. Goat Cheese Brusc}letta

Salads
Choose One

Bibb Lettuce Salad

with Roasted Yellow Peppers, Sweet Pecans and Marinated Onions

Strawl)erry Caesar




Entrees

Seafood Duo
Scottish Salmon and Crayfish Stuffed Shrimp with a Sun-Dried Tomato and Pesto Cream
$45

Chicken Habana
Lime, Rum and Cilantro Marinated Chicken Breast, Pan-Seared and
Served with a Black Bean, Red Pepper Relish, Avocado and Tomatillo Salsa
$36

Grilled Beef Filet Wrappe(l with Applewood Bacon
Serve(l on a Ta.SSO Ham an(]. Smolze(l Che(l(lar Crouton an(],
Finished with Bearnaise Sauce

$45

Lobster Ravioli
Sevred on Wilted Swiss Char(],, White Beans and Heirloom Tomatoes and
Finished with a Saffron Cream
$39

Pork Loin CllOP Milanese
12 0z Bone-In Loin Chop Pounded Thin, Breaded and Pan Seared, then Toppe(l with

Goat Cheese , Caramelized Onions, Spinach and a Lemon-Basil Cream Sauce
$36

Stuffed Portabella Mushroom (Vegetarian)
Stuffed with Spinach, Almonds , White Beans and Sweet Onions and
Toppe(l with a Gorg’onZOla and Tomato Sauce;
Served with Grilled Asparagus and Fried Tofu with a Thai Chili Sauce
and Sweet Potato Orzo
$28

Dessert

Selection of House Made Pastries




