Nota_—,

Menu I - Pre-Set Three Courses

Spring Luncheon 2017

Please choose one option for appetizer and dessert.

Portuguese Spring Greens Soup
creme fraiche
or
Romaine Caesar Salad
garlic croutons, farm eggs, pickled red onions

Ao

Seafood Bouillabaise - Saffron Tomato Broth

potatoes, fennel, aioli crostini

Housemade Fettucine Primavera - Herb Pesto
roasted mushrooms, spring vegetables

~

Bittersweet Chocolate Mousse
whipped cream
or

Strawberries, Vanilla Ice Cream
balsamic glaze, cookie
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Spring Luncheon 2017

Menu 11 - Three Courses

Leek & Potato Soup

creme fraiche, croutons

Spring Lettuces - Roasted Beets

walnuts, sherry vinaigrette

Ao

Grilled Sustainable Shrimp - Spring Pea Risotto

asparagus, grape tomatoes

Crispy Amish Chicken Schnitzel - Lingonberry Jam

potato & green bean salads

Housemade Gnocchi - Roasted Mushrooms
peas, spinach

.
Strawberry Shortcake
Grand Marnier cream

Austrian Chocolate Almond Cake
whipped cream
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Spring Luncheon 2017

Menu 111 - Three Courses

Asparagus Soup

creme fraiche, crispy leeks

Baby Lettuces, Strawberries, Goat Cheese
balsamic vinaigrette

tod

Pan Seared Sustainable Salmon - Curry Aioli
black beluga lentils, carrots, chard

Amish Chicken Breast Scallopine - Lemon Caper Sauce
polenta, rapini, roasted tomato

Ricotta Ravioli - Spinach Sauce
spring onion, tomato, zucchini

Bor
Strawberry Lemon Tart
whipped cream, strawberry sauce

Tiramisu
chocolate shavings
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Spring Luncheon 2017

Menu 1V - Three Courses

Grilled Asparagus - Shaved Parmesan, Olives
lemon aioli

Sustainable Smoked Salmon - Dill Emulsion
fennel salad

e

Sake Glazed Wild Cod - Cilantro Emulsion

gingery yam puree, bok choy, snow peas

Grilled Grassfed Flank Steak - Rosemary Jus, Crispy Onions

potato salad, asparagus, roasted tomato

Spring Pea & Mushroom Risotto

parmesan tuile, herb salad

o

Molten Bittersweet Chocolate Cake
whipped cream

Rhubarb Pie

vanilla ice cream



