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WELCOME DINNER

SOUP
FRENCH ONION SOUP
GRUYERE CHEESE CROUTON

CREME OF MUSHROOMS
CHIVES & SOUR CREAM

SALAD
BELGIUM ENDIVE & APPLE SALAD
CANDIED WALNUTS, ROQUEFORT, CHIVE VINAIGRETTE

SELECTED GARDEN GREENS
CHOICE OF DRESSING

MAIN COURSES
ROAST PRIME RIB OF BEEF
BRUSSELS SPROUTS, TWICE BAKED POTA TO, HORSERADISH CREAM, NATURAL PAN JUS

FENNEL CRUSTED RED SNAPPER
CREAMY LEEK, JASMIN RICE, SAFFRON SAUCE

STUFFED BELL PEPPER
BARLEY, VEGETABLES RED PEPPER COULIS, BALSAMIC REDUCTION

ALWAYS AVAILABLE
CAESAR SALAD

GRILLED NEW YORK SIRLOIN STEAK
GRILLED CHICKEN BREAST
BROILED ATLANTIC SALMON
BAKED POTATO, GRILLED OR STEAMED VEGETABLES

DESSERT
BLACK FOREST CAKE

RASPBERRY MILLE FEUILLE
SEASONAL SLICED FRUIT
TODAY’S ICE CREAM & SORBET
CHEESE SELECTION

GF - Gluten Free, DF - Dairy Free, VG - Vegetarian
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness, especially if you have certain medical conditions
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SOUP
MISO SOUP

CREAM OF CAULIFLOWER

SALAD
CHICKPEA & LENTIL SALAD
FIORE DI CABRA, OLIVES, ONIONS, ROASTED GARLIC, RED BELL PEPPERS, TAHINI.EMON
DRESSING

SELECTED GARDEN GREENS
CHOICE OF DRESSING

MAIN COURSES
ROAST RACK OF LAMB DILJONNAISE
PARMESAN POTATO NAPOLEON, HARICOTS VERTS, SHALLOT CONFIT, PORT WINE REDUCTIO

PAN SEARED FUNDI BAY SALMON
BRAISED FENNEL, PARISIENNE POTATOES, SHELLFISH DUXELLES, SAUCE VIERGE

MARINATED GRILLED TEMPEH CUTLET
CARAMELIZED ONIONS, SAUTEED MUSHROOMS, TOMATO RICE

ALWAYS AVAILABLE
CAESAR SALAD
GRILLED NEW YORK SIRLOIN STEAK
GRILLED CHICKEN BREAST
BROILED ATLANTIC SALMON
BAKED POTATO, GRILLED OR STEAMED VEGETABLES

DESSERT
DuULCE DE LECHE CREME CARAMEL

VALROHNA CHOCOLATE TART
SEASONAL, SLICED FRUIT
TODAY’S ICE CREAM & SORBET
CHEESE SELECTION

GF - Gluten Free, DF - Dairy Free, VG - Vegetarian
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness, especially if you have certain medical conditions
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SOUP
SEAFOOD CIOPPINO
CLAMS, BAY, SHRIMP, MUSSELS, TOMATOES, ONION, OREGANO

BEEF & BARLEY SOUP

SALAD
ARTICHOKE & TOMATO SALAD
KALAMATI OLIVES, ROASTED GARLIC, BASIL VINAIGRETTE

SELECTED GARDEN GREENS
CHOICE OF DRESSING

MAIN COURSES
GRILLED DUCK BREAST
DUCHESS POTATOES, BRAISED RED CABBAGE, GRAND MANIER PAN JUS

OVEN BAKED SEABASS
WHITE BEANS, CHORIZO, MANILA CLAMS, CELERY, CARROTS, ONION, TOMATO CONFIT

MUSHROOM & EGGPLANT MOUSSAKA
POTATOES, BECHAMEL, OREGANO, PARMESAN
ALWAYS AVAILABLE
CAESAR SALAD
GRILLED NEW YORK SIRLOIN STEAK
GRILLED CHICKEN BREAST
BROILED ATLANTIC SALMON
BAKED POTATO, GRILLED OR STEAMED VEGETABLES

DESSERT
MousskE AU CHOCOLATE
POTATOES, BECHAMEL, OREGANO, PARMESAN

RED VELVET MASCARPONE CAKE
SEASONAL, SLICED FRUIT
TODAY’S ICE CREAM & SORBET
CHEESE SELECTION

GF - Gluten Free, DF - Dairy Free, VG - Vegetarian
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness, especially if you have certain medical conditions



