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Moroccan Carrot Soup

Pomegranate | Crème Fraiche

Suggested Wine Pairing: J. Moreau & Fils Vouvray

or
Grilled Mushroom & Roasted Pepper Salad

 Goat Cheese | Balsamic Reduction

Suggested Wine Pairing: Cave Springs Pinot Noir
or
Sausage & Shrimp Arancini 

Cheese Curd | Lemon Basil Tomato Sauce | Root Vegetable Chips
Suggested Wine Pairing: Antinori Toscana
or
Iceberg Salad 
Creamy Roasted Garlic Dressing | Prosciutto | Parmesan | Heart of Palm & Artichoke Crostini 

Suggested Wine Pairing: Monkey Bay Sauvignon Blanc
~~~~~~~~~~

Intermezzo

Strawberry | Black Olive | Tomato | Basil Sorbet
~~~~~~~~~~

California Cut Striploin

Yorkshire Pudding | Sautéed Mushrooms & Onions | Duchess Potato | Peppercorn Sauce

Suggested Wine Pairing: Frei Brothers Cabernet Sauvignon
or
Chicken L’Orange
Oven Roasted Chicken Breast | Gnocchi | Wilted Winter Greens 

Orange & Ginger Sauce | Orange Zest | Almonds

Suggested Wine Pairing: Toasted Head Chardonnay
or
Salmon

Oven Baked Salmon | Lemon Pepper Potato
Julienne Vegetables | Cucumber Sauce with Cherry Tomatoes

Suggested Wine Pairing: Sancerre Sauvignon Blanc
or
Grilled Vegetable Napoleon

Tomato Basmati | Creamy Pine Nut & Cilantro Sauce

Suggested Wine Pairing: White Haven Pinot Noir
~~~~~~~~~

Mudslide Parfait

Chocolate Custard | Bailey’s Whipped Cream | Hot Fudge Sauce | Brownie Bits | Caramel Sauce
or
Lemon & Thyme Cake

Lemon Curd | Thyme | Buttercream Icing
or
Crème Brûlée

Eggnog | Crème Brûlée
$79/pp plus tax and gratuity
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