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3-course Menu S68

Hppelivger

Smoked Salmon & Clam Chowder

served with grilled bread and fresh chives
or
Artisan Mixed Greens Salad

served with a selection of fresh mixed greens, candy cane beets, tomatoes,
goat feta cheese, radish, candied walnuts, shallots & Dijon vinaigrette

or
Sesame Crusted Ahi Tuna Tataki

served with Asian slaw, wasabi aioli, soy reduction & mango salsa

Entiee

Oven Roasted Ling Cod

served with lemon & asparagus risotto & chardonnay beurre blanc

or

Braised Beef Short Ribs

served with a variety of mushrooms, bourbon glaze, mashed potatoes & roasted seasonal vegetables
or

Herb Crusted Chicken Supreme

served with mushroom cream sauce, potato gratin & roasted root vegetables
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Strawberry Shortcake

or
Warm Chocolate Brownie

Served with vanilla ice-cream & caramel sauce
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