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Set Dinner Menu

Starter
BB A
KNUTSFORD CAESAR SALAD
Chopped romaine hearts tossed with our homemade Caesar dressing, bacon bits, anchovies

quail egg yolk and garlic croutons
or
BEE Y RS REEELER LT
PROSCIUTTO WRAPPED ASPARAGUS

Baked green asparagus shoots wrapped with prosciutto laced with béarnaise sauce

k ok ok
Soup
ERE S CEaRE
BAKED RED ONION SOUP

or
AT E R SRS

PAN-SEARED FOIE GRAS ATOP CREAM OF MUSHROOMS

%k sk ok

Main Course
ME—X&EENEEZ LT
SALMON BEARNAISE
Baked salmon filet topped with fresh crab meat and béarnaise sauce

complimented with freshly sautéed vegetable ratatouille
or
FBT B BAERTES
ROASTED DUCK BREAST
Oven-baked boneless duck breast marinated with nutmeg, tarragon

brown sugar, brandy, finished with Grand Marnier flambé, served with rice pilaf
or

BRRR A
SPRING CHICKEN HONALULU

Slow roasted whole spring chicken stuffed with herbal rice pilaf

complimented with fresh fruit and citrus au jus
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Dessert
REEE
Tiramisu Petite



