Three Course Prix Fixe 39.
(we will also be serving our full a la carte menu)

CREAMY LOBSTER SouUP
with butter poached lobster & chervil

RicOoTTA GNOCCHI

jumbo lump crabmeat, asparagus & tomatoes

WARM GOAT CHEESE TART

country salad with toasted walnuts & chives

WINTER RISOTTO

butternut squash, sunchokes, radicchio & leeks
with ginger cream, mascarpone & parmesan

* k% %k 3k Xk ¥ Xk

ORGANIC CHICKEN BREAST “ITALIENNE”
stuffed with J)rosciutto & fontina, lightly breaded & panfried

with buttered spinach, raisins & pignolis, marsala wine sauce

BACON WRAPPED FILET MIGNON

roquefort crust, crisp potato galette,
grilled asparagus & barolo wine sauce

RACK OF LAMB WITH A ROSEMARY CRUST

little stuffed vegetables, crispy chickpea fries,
provencal vegetable & tomato ragout

BrLACK SEA BASS FILLET

stew of artichokes, white wine & thyme
with potato puree & basil oil

* k% %k 3k x ¥ Xk

DARK CHOCOLATE RUFFLE CAKE

raspberry coulis & creme anglaise

or Choice of Dessert from our Menu



