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Winter Luncheon 2011

Menu | - Three Course Luunch
$45 per person

Roasted Butternut Squash Soup
toasted pumpkin seed oil, pepitas

Local Lettuces with Roasted Apples, French Brie & Toasted Walnuts
caramelized onion apple cider dressing

> O &

Ayrshire Farm Grassfed Flank Steak with Guacamole
dirty black bean rice, wilted greens, carrots

Shichimi Crusted Dayboat Scallops with Cilantro Miso Emulsion
gingered yam purée, bok choy

> O &

Pear Cranberry Pie
vanilla bean ice cream

Molten Bittersweet Chocolate Cake
whipped cream
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Winter Luncheon 2011

Menu Il - Three Cowurse Luunch
$43 per person

Arugula & Radicchio with Feta Cheese & Black Olives
balsamic vinaigrette

Broccoli Apple Soup with Crispy Onions
creme fraiche

> @ o5

Pan Seared Sustainable Shrimp with Saffron Risotto
spinach, carrots, herbs

Amish Chicken Breast Scaloppine with Madeira Sauce
butternut squash purée, green beans

0 5

Tiramisu
coffee mascarpone cream, chocolate shavings

Winter Fruit Crisp
YU FaiSLIn Lce cream
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Winter Luncheon 2011

Menu Il - Three Course Luunch
$40 per person

Classic Romaine Caesar Salad
farm fresh eggs, garlic croutons, shaved parmesan

Portuguese Caldo Verde Greens Soup
creme fraiche, herbs

> O &

Sustainable Salmon Medallions with Salsa Verde
roasted potatoes, green beans

Amish Chicken & Wild Mushroom Ragout
polenta, broccoli

> O &

Caramelized Poached Pear
glnger ice cream

Bittersweet Chocolate Mousse in Brandysnap Basket
whipped cream
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Menu IV - Pre-Set Thiree Course Liunch
*Please choose one option for appetizer and dessert
$38 per person

Winter Luncheon 2011

Mesclun Greens with Roasted Beets & Apples
aged sherry shallot vinalgrette

Tuscan Winter Vegetable Cannellini Bean Minestrone
parmesan, garlic croutons

> O &

Sustainable Fishcake with Dill Aioli & Micro Greens
mashed potatoes, broccoli

Shichimi Crusted Tofu Tokyo Hot Pot with Bok Choy & Shiitakes
noodles, carrots, miso broth, crispy yams

> 0 &

Bittersweet Chocolate Ice Cream
crushed hazelnuts, caramel sauce

Winter Fruit Compote with Mascarpone Cream
cookle



