New Year's Eve 2008

Maine [0651'61’ cream SOU}?

24/ Course

Choose one

FEndive, mango, aj)}a(e , pine nut and roquefort salad with ﬁoney-

citrus vinaigrette

Roasted red beet salad with anjou pear, walnut , vermont goat

cheese and pomegranate vinaigrette

Calf s sweet breads ragout fin au gratin

S ﬁm’m]o and avocado cocktail

Goose [iver pate’ with pear confit ,cornichons and toast points

rBeef tartar with g9 yoﬂé, onion, caper, cornichon, ﬁ’ne herbs,

cayenne}?qp}?er ancf g?’l((@é[ Baquette



j/‘/CWJ&

Grilled marinated oluai[ with Eafsamic-yine a}o}?[e sauce,
ﬁ’ngerﬁ’ng _potato and brussel sprout

Pan seared mallard duck breast with tart cﬁerry-}om’t wine
sauce Eaﬁy §pinacﬂ and _potato au gmtin

LOBSTQ?’-SCL[?’HOTL CLTLC[SCCL[[CZP caﬁes Witﬁ 5@5(1’071 EQUTT’Q E[CLHC,

Jaenci[ asparagus and basmati rice

Pan seared lamb tenderloin ﬁfet with wild mushroom sauce,

masﬁeofjaomto ancf ﬁdTiCOl’ verts

Grilled Chilean sea bass with tomato-ﬁ:nnef sauce, lemon risotto

and Eaﬁy syinacﬁ

Pan seared black angus ﬁ’[et mignon W/ roquefort Eutter, home
made frencﬁ fm’es and haricot verts

60 $ PER PERSON DESSERT & COFFEE & TEA INCLUDED
TAX & TIPS EXTRA
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