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Freshly Grilled Portabello Mushroom and Handpicked Mesclun Lettuce

Wannared with Balsamic, Fresh Basil and Virgn Olive Oil

Delice of the Ocean
HEck Tager Shomgpy, Vhickory Smaoked Pacific Salmon and Steamed &‘uilup eviche
rved with Wareroress Sabavon, American Cockil Savce and a Towch of Caviar

Ej Etouffée of Langoustine

Presented with Aucchim Roesn

Old Fashioned Chicken Noodle Soup
Cream of Corn Maryland

Chilled Creamy Bing Cherry Soup

Daleacls

Lreen Bean and Roma Tomato on Tender Greens

Chenge on Blue Cheese, Thossand Tslend, Ranch, Balsamie Vinaggrerne, or Freach Dressing

(Caesar Salad

Flesers of Rosnane Lettuce Tossed with oue Caedar |:ln.'5:-i:|:|g

Freshly Grated Parmiczan Cheese snd Herh Croutons

hese fers are Lower in Calones, Sodium, Cholesterol and Fat Salads are prepared with
Dl Diressing. Calore Count and Fat Conterit can vary up to 0%,

-reshly Grilled Portabello Mushroom and Handpicked Mesclun Lettuce

viarared wath Balsamie, Fresh Bastl and Vigon Cbve Chl [ 126 culorics, 5 Erams uFl'nr|

Old Fashioned Chicken Noaodle Soup

125 Calone=, 3 prams of Fat]

Lemon Confit Topped Grouper Fillet

ateed Potaroes, Cireen Beans, Aspacaguy snd Zocching [412 [alories, 4 pramis of Fat]
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u SIGNATURE SELECTION

It 15 with spocal prce fhat we oifer cor guests the culinary masterpeeces of French master chel Georges Blant
baapered that we ane the only orudse line that can olfer the ungue recipes and gudance: of ths kegendary matter chef,
AT wine coamoastur @nd bertsaing cookbook authar. Once you have savored the unparalisled creatsons of our

eraiture chel —pared with superh wanes chosen from hes own collection— you will apprecate wiy
Ceorpes Blare: han schesved such imormatoral fame
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Penne Siciliana
[horem Whaeat Pasta, Tossed wirh & Sauce of Uggplant, Succhind, Plom Tomatoes, Cream
Pecammms Chese god Dtalan Herbw, (Also avalable as s Sturter)

Lemon Confit Topped Grouper Fillet

Sanrded Potatoo, Ciecen Beans, Aspuragus, Zucching, Fennel Buner Saoce

Grilled Jumbo Tiger Shrimps with Beurre Blanc

served on Leek and Potang, Clared Mushrooms and Greem Peas

Charred Half Spring Chicken

served with (Oklaboams Frcd Pistatocs, Broccol and “Tomato Salss

I = 1
Chateaubnand with Sauce Béamaise
shoed, Gorlled Aged Beef Tenderiomn

Assorted Fresh Vegetables Princess
Vegeraman Fnrree; Baked with o Cheese Sauce and Topped wath Asparaus

SMhernative (Helections
Black Tiger Shrimp Cocktail with American Cocktail Sauce
Fresh Fruit Cocktail

Broiled Fillet of Fresh Pacific Salmon
Servod with Vegretables of the Dy

Grilled Breast of Comn Fed Chicken
=crved with Vepetables of the Day

Premium Black Angus Jumbo Burger

wrved om oo Preshlv Baked Bun with Tradinional Garnish and Golden Foes

Grilled New York Sirloin Steak

served with Vegerables of the Day and Red Rhss Pottoes
Baked Idaho Potatoes, French Fries or Steamed White Rice

Assorted Steamed Vegetables
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‘Desserts

AMARETTO CAKE
Mmand Flavared Chocolate Cake

BAKED ALASKA
Fasidla Sponge with Assarted fee Cream and Baked with Meringue

Ze= s DIET NEW YORK CHEESECAKE
Dessert is Preparved with a Sugar Substitute

Alternative Selections

WaRM CHOCOLATE MELTING CAKE
Served with Vanilla fee Cream

Frest TROPICAL FRUIT PLATE

*Tce Creams
VANILLA « CHOCOLATE * STRAWBERRY » BUTTER PECAN

Sugar-Free fee Cream is available upon reguest

Sherbets

ORANGE » PINEAPPLE = LIME

Cheeses

PORT SALLT » BRIE * GOUDA * IMPORTED SW155 = DANISH BLEU
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FRESHLY BREWED COFFEL, REGULAR OR DECAFFEINATED = MILK * SKIMMED MILK
HOT CHOCOLATE = [CED, HOT AND HERBAL TEAS « ESPRESSD = CAPPUCCING

Liqueurs
SAMBUCA = KAHLUA = GRAND MARNIER
AMARETTO DI SARONNO

Cognacs and Brandies

HAakrDY V.5.0.P. » HENNESSY V.5.0.P. » COURVOISIER V.S,
FUNDADOR BRANDY

Dessert Wines and Ports
RIFSLING, ZELTINGER SONNENUHR, SPATLESE SELBACH OSTER
DOwW's LATE BOTTLED VINTAGE » GRAHAM'S S1X GRAPE
QUADY ELECTRA, CALIFORNIA
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