T[c& Coarse prg/, cho Dinner

Week of November 10th, 2008

~Lirst Courge~

Cream / /?Jd/jw 57
Creb Eritters

saffron aioli, spicy ketchup, cucumber cream

Ferneland Arugule Saeled

mushrooms, parmesan, Temon juice, olive oil

Flight Wine;

~/WMain Course~
Vigetebl Rigottr

aspargus, tomatoes, spinach
Flight Wine;

Seared Clickon Sealospini. Picoata

broccolini, lemon capér butter sauce

Flight Wine;

Mastrd Glazed Lank C.

haricot vert, truffled mashe
Flight Wine;

~LDessert ~

?7@ PMM

Flight Wine;

$38 Per Person, $52 with suggested Wine Flight

excluding beverage, tax and gratuity
no substitutions please

Chef De Cuisine Shawnte Peery Sous Chef James DeHaan



