@e/wé ane géac% ﬁm cach seleclion. C% yaeéld receive lthe same seleclion. %&4 m/éwa/é%m

(Entrees

%%Wn %&4@’04@ @Z%mw = Sgcg
g}fj@c/ %%Mw@ @;@ddé and % - S‘Zc*)~
Chicen Puillard - S25
Chicken Plecata - S5
Chichen Marsala - S25
%Mm& @ armesan ~ SQON
%%écé&n %&e&di&m - 525
%{é @W@W %@ = 5927
Cog -l Oin - 825
DReaisted Onail Ogffed with Bacon and Cornbread - S25
Wit racm  Crasted Titet of Beof Tenderliin with PBeordelaise - S35
gﬁd/@c/ %27/ Tewwrnedss with Crab and DBearnaise - 555 S1et
gﬂl/e% /2%7 @Z/@é WMW/ Drivre - 530
(Grilled 12 a5 Disheye with Loasted Onion Marmalade - S2S
125 el ‘Chep with Nitd Miaihirom See - §45
gm %;Md with gfmn %&M@ %ﬂ& - S 515
gm'//w/ Salmen with CIill %&;ﬁ% (Jauce - S
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bl

° @M% %Jf[wfé with %@ﬁy L%;mfoed, %}mmzéeﬂ, L%WM,
and @;ﬁm %ﬂ(yﬂdw
° @Z{)}M@é gd/aa/ with %}/M/M@M{M, Red Onion. and D eeans
‘feeéa %ﬁ with @;ﬁﬁm %56/ @Za/[afd L%;mlo and %& %ﬁ%@ @;@(M%
» %Z; @me ga/m/ with @M %M@, %dé&%’ @;é/é&m, and %&mzhy %@
@72/&%@0/}% %ﬂ%%gﬂé
° %&e&wﬂ ga/aw/ with %%w/wzd, and %}o %Omalaeé
° @;MM g@)@ﬁé ga/da/ with %M gmww @a& %%5@6, %&naé’ed %wf&
and %@M& %ﬂ@ G%We
‘%yzdw with %mm’dm’ @;&m& @W/m&‘@, and %ﬂe/ geea/ %ﬁm@’
. g@’%/ Settuces with Tart %ﬁ/@, %ymm’ Nuts, Teta Cheese.
and @;@M@W %ﬂ%/ﬁ@de
D rar Tomats, Mezzardla Hialad with DBasit, and Olive il
&Y% %f %/@J with Blew %%e&fe, @é/&/@@/ %mfé with %ﬁd gf@ﬁﬁd
.g;m gmda//m/ %yj on %lz‘zwe

°% gm&cwa/ %1[ with %J and %me/ %%&/ed

Harelres

® %0//4@ @Zc/d&% ° @EM gmﬁ'@ %Mea/ %ﬂlﬁ@d e @;mm @27566
s P otate DBlue Cheese %wayzm D otate gﬂdfﬁ@ s Reasted Reoat %daé/ed
° @}am g/wwé// ° @;@;{/ %cwéecwd ¢ %&#@ ° %/@/ @2@6 %é
‘%/wﬁ/ gmn %M% ® % @mﬂ @%ﬁﬂé ® %%eew gffifd
° %149& @Zm&& ‘%@mn&' and %ﬁ%@ '%/ gja}ﬂ/ﬁed with %M/% and @;{m
° %Mn Dtato gd/dal s Reasted @ G @/@’ Dtatoes with %@% and Fennel
‘%Gaélea/ %ﬁﬂd Qw’;ww o @c;mwwd @2@4&% /601%10 c/myaelz‘ed)
‘%W@W% Drtate and PBacon gmde/ s PBabsamic Roasted %ageé Drtatoes
e %/ém’ (Dweet D datoes



Glated Dinner Chtians, page 5
Ot

- %&mzﬁy gwa @;mzd with %&{0/@&7 %@ ° %W %WM
« Haricats Oerts with - Mmaonds > Roasted Rema Tamatocs » Ratateuille
. %z&;& gW Cuarrots (Jauteed C@W  DBraised HKate
« D rusiels g vouts with (Garlie and Putter %;WM g inach
) Z
‘%Mé@, %M@d, %@4 and Temate Ragout gam‘eé@/ g wash and Gucecliini
7’ 7

° %ﬁwm ° ﬂ%’wmg %emé/eé ° %%wmale

. gmdﬁé% gémﬁ with S ne Niuts and Raisins g r % D ors
Z lgaar nagp

° g/ww % and %@Wl& y %mwa/ @m&w& ° g@?@mﬁ %&M%/@

° %a(%{m C?mzm

Yesserts

° %cmmé %d/é@ with gﬂd/ﬂd %mm ﬁ/% ° @ ccan and %ﬁ%@h{e %J
o Chacctate Beourbon Catee with Créme %We
'%ﬂéﬁc&l@ﬂé Do o %M/m‘@ %ﬁfw e %%é/e %ﬂéﬁ with DBewrbon gcmw
. %W/k W Dotrn Catkoe with  Créme - Fnglaise
. %@ Checclate cmd%%my @@/m O %u’l@ veme Brulee
o Ol Tastrianed hrawterry Hhorteate s WMaple Masearpone Chhecsecatie
« Batred Leman Jart with (@lﬁag&éwy e Cream
‘%@M& % with @2@@%@}@% %@(éé’d ‘fe@c/ %W?/ %ﬁ’m @Wﬁmy %ﬂ(éé’d
'%&M %Aﬁmﬁ %‘;ée with %Aﬁﬁﬁdw %ﬁ&é’é ° gmdcmd/ %M %Mmzé/ﬁ

Dated Dinners include - Iocd Tea, Coffee, - Hsarted Breads © Whgpped Butter



