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Qo efeefofecde
(gerveJ Fami‘q gtq‘e>
maine craE ca\{e witlﬁ m&c%e Qa‘aJ anJ meyer ‘emon a'(o‘i

ash tried calamari with a spicu chipotle chili glaze and pickled ginger
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Eee}t satay with cucumber, green papaya and pic\{‘ed ginger m‘ad, spicy peanut sauce
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soup OF chme Jatjt

or

Eutter ’ettuce ga’aJ wit% c%em“q tomatoes anJ tarvagon—c%ampagne vinaigrette
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gviHeol po|enta witlﬁ mug%roomg, tomatoes, \x/i’teol greens anJ Ea‘gamic g‘aze

or
pan s‘emﬂeJ sed Eagg \X/iJCJ’T Eabljl carrots anJ Eol{ c%oq, s‘%rimp miso sauce, s‘}miita\{e sa‘ad
or
roagteJ c%icl{en l)reagf \x/if% mag%ed potatoes, \></||J mug%roomg, c}nicken jus anJ Jcruﬁqe oi|
or

Fi‘et tourneJog \x/it% potato—|ee\{ risotto, 9autéeJ 9pinac$’1 anJ cabernet sauce
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ge|ato or gorEet OF Hﬂe Jag

or

c%oco‘ate anJ %aze‘nuf mousse Eam‘ \x/iJc% }Eregh Eerrieg anA c%oco‘ate sauce

$55.00 per person includes coﬁtee, tea, and iced tea
?Oo/o gratuity anol 8.75% ga‘eg tax \X/\H [De aAJeA - room Cjwm“ge may app‘q

Joeg not inc’uJe a‘cojmo‘ic l)everageg or corl{age

our menus are geagonqu prepare; OCCGS‘]OI’]G‘ c\ﬁangeg can Ee expecteJ
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