
Grilled Tamarind Glazed Quail
Cinnamon Pickled Carrots, Tabbouleh Salad
Chilled Seafood Napoleon
Cucumber Carpaccio, Saffron Vinaigrette
BLU Cheese Soufflé
Candied Anjou Pear and Port Wine Reduction

Chilled Avocado and Lemon Soup
with Poached Shrimp
Sweet Yellow Corn Velouté
Chile Oil, Cilantro and Chorizo
Baby Spinach Salad
Roquefort Cheese, Bloomed Craisins, Toasted Pecans,
Prosciutto and Black Pepper Emulsion
Marinated Tear Drop Tomatoes
and Bocconcini Salad
Basil, Argan Olive Oil and Balsamic Syrup

Daily alternative dressing / vinaigrette

Grilled Salmon Filet
and Endive Watercress Salad
with Basil Pesto

Orecchiette Pasta
Porcini Mushrooms, Vegetable Pistou and Basil
Blackened Ahi Tuna
Forbidden Rice, Baby Bok Choy, Spicy Onion
and White Sesame Seed Vinaigrette
Roasted Chicken Breast
Green Lentil Blini, Wilted Spinach
and Tomato-Garlic Emulsion
Pan Seared Filet Mignon
Celery Root Purée, Green Asparagus,
Cabernet Confit Shallots and Olive Oil Beef Jus
Daily Vegetable
Baby Poached Vegetables and Lemon Oil

Broiled Atlantic Salmon Filet
Roasted Airline Chicken Breast
Grilled New York Strip

White: Condrieu, M. Chapoutier "Invitare"Rhône Valley

$132.25

Red: Pinot Noir, Byron, Santa Maria Valley

$53.00

By the Glass
White: Pouilly Fuissé, Roux Père et Fils, Burgundy

$12.00

Red: Château Castera, Supérieur, Médoc

$9.75COFFEESingle Espresso
$3.00

Double Espresso

$4.00

Espresso Macchiato

$3.00

Cappuccino

$4.00

Caffè Latte

$4.00

Caffé Americano

$4.00

Caffé Mocha

$4.00

White Chocolate Mocha

$4.00

Caramel Macchiato

$4.00

LATE HARVEST & FORTIFIED WINES
Barton & Guestier, Sauternes,

France 2007 (750ml)

$7.00

Château Coutet, Barsac,

France 2004 (750ml)

$11.00

Far Niente, Dolce, Napa Valley,

California 2005 (375ml)

$20.00

Château Y'quem, Sauternes,

France (375ml)

$248.00

We are proud to present our Chef
Patissier's fabulous Dessert Menu
Gingersnap Basket
with Fresh Strawberries
and Mint Diplomat

Coconut Crème Brûlée,
Roasted Pineapple
and Curry Meringue

No Sugar Added
Guava Ice Parfait
with Exotic Fruits

Ice Cream
Vanilla, Chocolate, Rum-Raisin
or Cherry-Brandy

Guava Sorbet

Plain Low Fat Frozen Yogurt

Low Fat Frozen Yogurt Vanilla Lychee

No Sugar Added Vanilla Ice Cream

CORDIALS
Baileys Irish Cream

$7.00

B&B

$7.00

Drambuie

$7.00

Frangelico

$6.00

Sambuca

$7.00

Grand Marnier

$8.00

Extase XO

$12.00

Patron XO Cafe

$7.00

