jonathans

Warm Pecan Crusted French Soft-Ripened Goat’s Cheese Salad with Heirloom Beet-
Cranberry Compote and Lavender Honey-Orange Dressing

OR

Butternut Squash Raviolini with Sundried Tomatoes,
White Truffle Oll, Fresh Sage and a Parmigiano Regsiano Broth

OR

Wild Poached Shrimp Cocktail with Pear-Celery Root Remoulade
And Harissa Cocktail Sauce

Steak Frites-New York Striploin of ‘AAA’ Aloerta Beef with
Three Peppercorn Porto Sauce & Pommes Frites

OR

Pan-Roasted Fresh Filet of Atlantic Salmon with Lentils ‘Du Puy,” Haricots Verts
ANd a Roasted Pear-Pommery Mustard Beurre Blanc

OR

Rigatoni ‘Sausage & Peppers’ with Spicy Rapini and Tomato Fondue

Sour Cherry Cheesecake with Creme Anglaise and Fresh Fruit

OR

Dark Chocolate Belgian Truffle Cake with Fresh Fruit and Creme Anglaise
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