ultimate three course menu
salad

spinach tossed in warm port wine dressing with sun-dried
tomatoes and toasted pine nuts

entrée (choice of)

dijon-crusted rack of new zealand lamb with ratatouille
and au gratin potatoes
or
pan-seared ahi tuna over sauteed greens and spicy
coconut-toasted almond rice topped with mango salsa
or
grilled beef tenderloin medallions
with brandy sauce, whipped potatoes and seasonal vegetables
or

gnocchi with house-made italian sausage, fresh mozzarella and tomato sauce

dessert (choice of)

chocolate pate layers of dark chocolate, milk chocolate
and fudge walnut brownie with whipped cream
or
warm gingerbread with caramel sauce and roasted banana gelato
or
trio of house-made sorbets
or
warm bread pudding with cinnamon, raisins and topped
with bourbon cream sauce

iced tea, soda, coffee

$44 per person
plus 8.1% tax and 20% service charge



