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soup O}E the Olath
or
u er e uce sdaiaa wi cnerr omatoes dn arragon-cnampadgne vinadlgrette
butter lett lad with cherry tomat d tarragon-champagne vinaigrett
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griHeJ po‘enta witjn muglﬁroomg, tomatoes, \x/i‘teJ greens anJ Ea‘gamic g‘aze
or
sweet coconut Frieol prawns \X/iH'] mango, cucumEer anJ greens, sesame-citrus vinaigrette

or

griHeJ c%ic\{en C‘UE - avocado, Eacon, ettuce, tomato witjn \X/I’WO‘G grain mugtard a‘fo’i

tarragon Jcosged }Erenc% Frieg

EXRTXTXTR
ge‘ato or QO'I”EG{Z
or

c%oco‘ate anJ %aze‘nuf mousse Eam‘ \x/if% }Ereg% Eemﬂieg and c%oco‘ate sauce

§50.00 per person includes coﬁtee, tea, and iced tea
QO% gratuity and 8.75% sales tax will be added - room cjnarge may app|q

JOGS‘ not inc‘u&e d|COLﬂO|.\C Eeverageg or Cor\{age
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