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Chilled Supreme of Fresh Fruit with Peach Schnapps

New England Lobster and Crab Cake

served with Herb Salad and Roasted Pepper Bemoulade

Burgundy Snals in Garlic Butter with an Infusion of Chablis and Pemod

J Escargots Bourguignonne

American Navy Bean Soup

Prepared with Bacon and Yegetables

Wild Mushroom Cream Soup

Erhanced with Fresh Herbs

Mango Cream
lzed Mango Cream Soup, Spiced with Fresh Ginger

Halercls

Heart of Iceberg Lettuce
Lzamishied sith Flonda Orange and Grapefruit Segments
ice of Blue Cheess, Thousand lsland, Ranch, Balsamic Vinaigrette, or French Diressing

Caesar Salad
Hearts of Romaine Lettuce Tossed with cur Caetar Dressing
Frashly Grated Parmesan Cheese and Herb Croutons

s Itermns are Lower in Calones. Sodium, Cholesterol and Fat. Salads are prepared with
Dt Dareseing. Calorie Count and Fat Content can vary up to 105,

Fantasy of Fresh Fruit
Served on Mango and Papaya Coulis
[&0 Catories. © grams of Fat, O grams of Trans-Fat]

Heart of Iceberg Lettuce
Giarnushed with Flonda Orange and Grapefruit Segments
i with Fat Free falian Dressing [70 Calories, O grams of Fat, 0 grams of Trans-Fat)

Stearned Fillet of Fresh Pacific Salmon
ervisd on a Fruit and Vegetable Mediey with Lemon Pepper Vinaigrette
[333 Calones, 8 grams of Fat, O grams of Trans-Fat]
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a SIGNATURE SELECTION

1| prche it we offer our puests the cuinary masterpieces of French master chef Georges Blanc.
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Wit honored thit we are the oty crue Bine that can offer the unigue recipes and guidance of this legendary master chef,
stauraour, W connalsselr and bestselling cookbook author. Once you have savered the unparalieled creations of our
agnamure cnef —pared with supert wines chosen from his own collection— you will appreciate why

Georpes Blanc has achieved such intemational fame.

Grilled Chicken Breast

Servidl coer Fettucine, Tossed in Mughroom Cream (Also available as a Starter)

Fresh Pacific Salmon with Dill Mousseline
Grilled Frash Salmen Fiket with a Dill Butter Sauce, Grilled Tomato
Green Beans and Owven Roasted Potatoes

Neptune Platter
Friecl Largs Black Tiger Prawns, Catamnari Rings and Breaded Fish Fillet
Served with Fried Potatoss and Roasted Bell Pepper Remoulade

Whole Roasted Quail
Filiad with & Delicate Herb Stuffing, Marsala WWine Sauce

8
ﬂ Veal Cutlet Calvados

Tappad with Stewad Apples, Mushrooms in a Creamy Brown Calvados Sauce
Served with Potato Croguetie

lender Roasted Prime Rib of American Beef au Jus
Baked Potato with Traditional Toppings

Zucchini and Eggplant Parmigiana

Viepetarian Entree; Served on a Lake of Pomodoro Sauce

Sl :
Ahernative Delections
Black Tiger Shrimp Cocktail with American Cocktail Sauce
Fresh Fruit Cocktail

Broiled Fillet of Fresh Pacific Salmon
Served with Vepetables of the Day

Grilled Breast of Corn Fed Chicken
Served with Vepetables of the Day

Premium Black Angus Jumbo Burger
Sarvied on o Froshly Baked Bun with Traditional Garmish and Gaolden Fries

Grilled New York Sirloin Steal

Servied with Vepetables of the Dlay and Red Bliss Potatoes
Baked ldaho Potatoes, French Fries or Steamed White Rice

Assorted Steamed Vegetables
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Desserts

£ o
F@ GrAND MARNIER SOUFFLE
Served with Orange Vanilla Sawce
CAPPUCCING PIE
Caffee Jee Cream Pie with Whipped Cream

*TEA® DIET APPLEPIE
Dessert is Prepared with a Sugar Substitute
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WarM CHOCOLATE MELTING CAKE
Served with Vanilla lee Cream

FitksH TropicAL FRUIT PLATE
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VANILLA « CHOCOLATE * STRAWBERRY * BUTTER PECAN
"Sugar-Free fee Cream is avaflable upon reguest
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ORANGE * PINEAPPLE = LIME
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Port SaLuT = BRIE = GOUDA = IMPORTED SWiss * DANISH BLEU
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FRESULY BREWED COFFEE, REGULAR O DECAFFEINATED * MILK = SKIMMED MILK
Hon CHocol ATE « ICED, HOT AND HERBAL TEAS * ESPRESSD » CAPPUCCING
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SAMBLUCA = KAHLUA * GRAND MARNIER
AMARETTO DI SARONNO

(. efhelen and ‘@3 yandies
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HarDY V.5.0.P. » HENNESSY V.5.0.P. * COURVOISIER V.5.
FUNDADOR BRANDY
M TRy,
f__/{?n{g*rf Wines and D orts

RiESLING, ZELTINGER SONNENUHR, SPATLESE SELBACH OSTER
[w's LATE BOTTLED VINTAGE * GRAHAM'S SI1X GRAPE
OuUADY ELECTRA, CALIFORNIA

‘ Denes Master Chef Gearges Blane Signature Selection
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