Dinner Menu for:

Sample menu as they do change daily

STARTER

ITALIAN SPLIT PEA

Garnished with Prosciutto ham and aromatic vegetables

CHILLED HEIRLOOM TOMATO SOUP

Flavored with Tuscan melon and over grown cucumbers

CREAM OF FENNEL

Infused with Spanish Saffron

BRASSERIE SALAD

Organic greens, Radicchio, English cucumbers, red onion & heirloom: tomatoes

PARMA SALAD

Thinly sliced prosciutto, Grana Padano cheese and heirloom tomatoes from onr gardens

ESCARGOT BOURGIONNE

French helix: snails braised with California garlic, Raimwater Madeira and shallots

MAIN

LAKE SUPERIOR WHITEFISH

Dusted with chipotle and pan bronged over fennel and cucumber

WILD ALASKAN COHO SALMON

Sautéed in a macadamia and orange butter

MEDALLIONS OF CHOICE BEEF TENDERLOIN

Pan bronged with sance bordelaise

BLACK ANGUS NEW YORK STRIP

Char-grilled under a bougunet of crimini mushrooms

PICATTA OF STRAUSS VEAL

Locally raised veal dipped in egg and aged Italian cheese with fresh basil and oregano

GERBER AMISH CHICKEN

Pan roasted supreme with fresh apricots and dry cider

GRILLED IOWA PORK LOIN

Pineapple barbeque, caramelized onions and mozzarella cheese

DESSERT

AUSTRIAN SACHER TORTE c.ccuetirvuiicsunicssnrssssenssssnessnsssssssssssssssasssssnsssssssssssssssasssssssssssssssssseses

Chocolate sponge layers, a puree of fresh apricots, chocolate ganache and glacage

FRESH APRICOT KUCHEN. . .cuciictsssaricssssarscsssssessssssassssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss

Baked with a sweet orange custard

HOUSE MADE SORBETS AND CUSTARD ...ccceeeeeeeeeeeeeeeeeeeeesessssssssssssssssssssssssssssssssssssssssssssssses

Apricot-strawberry, Plum and V anilla

IMPORTED AND DOMESTIC CHEESE ENSEMBLE ....cccceeeseresssnsssasncsnsosssssssassssnssssasssssnsessass

Towa Maytag, French Fol Epi, Triple Cream St. Andre and Nine Y ear Cheddar

*Consuming raw or undercooked, meats, poultry and shellfish Individual catering
may be unsatisfactory for your health. upon request
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