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i SIGNATURE SELECTION

at we offer oo uests the oulinary mastorpeeces of Frendh master chef Georges Blane.

we oy cruee fne that can offer the unigue recipes and gudance of this legendary master chel,

STRL s d hestypling cookbook author, Once you have svored the unparatieled traations of our
i et with superty wines chosen from his own collection— you will apprecate why
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Georges Blanc han achieved such mternational fame.
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Penne Mariscos
Itglian Pasta, Tossed with Shomp, Calarmart and Scallops in a Tomato Cream Sauce
{Alser pvailable as a Starter)

Seared Pike Perch Sun-dried Tomato Cream
Foasted Caulifirver, Potato Basket with Fatatouiie

g Free Range Spring Chicken in Creamy Foie Gras Sauce

Brared in Duck Lver Sauce, Grilled Zucchind and Glazed Mushrooms, Basmati Rice

Jerked Pork Loin
wely Foasted Center Cut Pork Lo, Mannated n Island Speces and Herbs
Back Bean Stew and Caramelized Plantan

Tenyaki Style Short Ribs from Aged Premium American Beef
Tender Carrots and Celery, Tukon Potsto Mash

Baked Herb Polenta
vepstanan Entrée Served with a Ragodt of Domestic and Wild Mustrooms

- Ahhernative GJJMMM
Biack Tiger Shrimp Cocktail with American Cocktail Sauce

Fresh Fruit Cocktail

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

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

Premium Black Angus jJumbo Burger
w1 & Freahly Baked Bon with Tradibonal Gamsh and Golden Fres

Gnlled New York Sidoin Steak

Server] wath Vepetables of the Day and Fod Bliss Potatoes
Baked |ldaho Potatoes, French Fnes or Steamed White Rice

Assorted Steamed Vegetables
DT 0307
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esserts

8 Woarm Fig, DATE AND CINNAMON CAKE
Served with Rum Raisin fce Cream

STRAWBERRY CHEESECAKE
| Classic Cheesecake Topped with Strawberries

ssmea  [NET LEMON CAKE
Dt Lemon Cake with Low Calorie Lemon Cream
Uiessert iy Prepared with a Sugar Substitute
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WarM CHOCOLATE MELTING CAKE
Served with Vanilla fee Cream

FRESH TROPICAL FRUIT PLATE
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VANILLA * CHOCOLATE * STRAWBERRY * BUTTER PECAN
*Sugar-Free Jee Cream is available upon request

(herbets

(ORANGE * PINEAPPLE * LIME
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PoRT SALUT = BRIE* GOUDA * IMPORTED Swiss « DANISH BLEU
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FRESHE Y BREWED COFFEE, REGULAR OR DECAFFEINATED = MILK * SKIMMED MILK
FIOT Crocon e = lee, Hot AND HERBAL TEAS = ESPRESSO = CAPPUCCING
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SAMBIICA = KAHLUA = GRAND MARNIER
AMARETTO D1 SARONND
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HatDy V.S.0.P. « HENNESSY V.5.0.P. « COURVOISIER V. 5.
FUNDADOR BRANDY
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RinsLinG, ZELTINGER SONNENUHR, SPATLESE SELBACH OSTER
DoW’'s LATE BOTTLED VINTAGE = GRAHAM'S SIX GRAPE
QUADY ELECTRA, CALIFORNIA

j Dhipenies Master Chef Georges Blane Signature Selecrion
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