Teos Crurse Drie Eige Lanch,

Week of November 10th, 2008

~Lirst Course~

Cream /if”jw 57
Fawc/ m/ /4;7&4 54%

mushrooms, armesan

Flight Wine;

~Main Crare~

Chleckon, Dot Diz

Flight Wine;

Zr/?m% Rigotés
asparagus, tomatoes, spinach
Flight Wine;
$16 Per Person, $26 with suggested Wine Flight

excluding beverage, tax, and gratuity
no substitutions please

Chef De Cuisine Shawnte Peery Sous Chef James DeHaan



