MURANO

SPECIALTY RESTAURANT




e Gastronomic and Vineyard Tour

(Gourse One

Pan Seared Foie Gras Diver Scallop Wellington Style
Heirloom Tomato Confitura, Black Truffle Emulsion & Spinach Fonduea
Duck Rillettes in Feuiile de Brick, Puligny Montrachet, Lows Jadot, Burgundy

Roast Ginger Sauce & Toasted Hazelnuts
Vin de Constance, Klein Consfantia, Stallanbosch

(Gourse Fevo

Wild Mushroom Cappuccino Young Spinach & Frisée Salad
Porcini Galato Shailot-Truffie Vinaigratte, Sunnysida Egg,
Pinat Noir. Dornaine Orowhin, Wilamatte Valley Pork Rillettes & Brioche Croltons

Poully-Furme “La Moyneria® Miche! Redde
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Shelifish & Saffron Risotto Crispy Loup De Mer
Jumbo Shrimp, Scallops FRoasted Artichoke, Egaplant Caviar,
& Tomato-Fannal Sauca Kalamata Olive Puréa, Sun Dried Tomato Pasto
Chardonnay “Carvaro” Castelio daillz Sala, & Balsamic Reduction
IGT, Antinorl, Urnbyia Marqués de Riscal, Baron da Chirel, Riofa, DOCa
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Green Apple Sorbet with Calvados

Five-Spice Crusted Cervena Venison Loin Mushroom Crusted Rack of
Celery Root Fondant, Wilted Spinach, Colorado Lamb
Red Cabbage Marmaladae & Lingonberry Sauce Sweet Peas & Roasted Lamb Jus
Zinfandeal, Chiarello Family Vineyards, Syrah, Lagier-Meradith, Mount Veedar

Giana, Napa Valley
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Les Petits Desserts du Murano for Two Valhrona Cocoa Croguant
A Selection of Favorite Bite-Sized Desserts Salted Caramal, White Cofies lca Cream
Hoyal Tokaji, Aszu. 5 Putlonyos, Hungary Tawny Porl, Tayior Fladgate 20 Years Ol

Food and Wine Pairing Fee | Eighty Nine Daltars | Al inclushve
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Tian of Peekytoe Crab, Graviax Salmon Escargots Tortellini
& Avocado Mousse Smoked Applewood Bacon,
Salmon Pearls & Caviar Dill Grame Fralche Fricassée of Morels

& Roasted Garlic-Parsley Foam

Crispy Seared Sweetbread
Diver Scallop Wellington Style
Shaliols, Capers. Basil Purée, Lemon Fest
& Sun Dried Tomatoes Biack Truffie Emulsion & Spinach Fondue
Pan Seared Foie Gras Warm Goat Cheese Souffle
Heirloam Tomato Confitune, Smoked Tomate Coulls, Parmeasan Cream
Duck Riliettes in Feullle de Brick, & Basll Pesto

Roast Ginger Sauce & Toastod Hazelnuts
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oups EJatads

Creamy Maine Lobster Bisgue Wild Mushroom Cappuccino
Leek and Shallat Flan, Cognac Cream Porcinl Gelata
& Crispy Swest Yallow Corn Beignets
Bouquet of Mixed Greens,
Phylio Baked Anjou Pear Herbs & Cucumber
with Roguefort Cheese
Shaved Hearts of Palm, Toasted Aimonds
Lolio Rossa Lettuce, Spicy Pacans & Vanilla-Citrus Vinaigretia
& Port Wine Raduction
Young Spinach & Frisée Salad
Heirloom Tomato Salad,
Buffalo Mozzarella, Shallot-Truffle Vinaigrette, Sunnyside Egg,
. & Cantaloupe Pork Rillettes & Brioohe Cro(tons

Micro Basil & White Balsamic Emulsion



(Caviar

Golden Osetra or Sevruga Caviar
with Traditional Condiments and Buckwheat Blinis

= Market Price -

®

“Gntrées

* Dover Sole Véronique

Pan Seared Golden Brown, & la Vdronigue
with Greon Grapes & Beurre Noisette

Lobster Tail * Your Way"

slicate Warm Wataer Rock Lobster Tall Prepared
Classic Thermidor Style, Broiled or Steamed,
Crispy Potato Basket,
Glazed Asparsgus & Clarified Butter

“*Pan Seared Filet Mignon

Larratte Pommes Purée,
Honshimsji Mushrooms,
Haricols Verts, Green Pepparcorns
and Cognac Cream Sauce

Sautéed French Turbot
Ginger Infused Spaghettl Squash,
Green Asparagus & Lemongrass Nage

Shellfish & Saffron Risotto

imbo Shrimp, Scallops & Tomato-Fennel Sauce

Crispy Loup De Mer

Roasted Artichoke, Eggplant Caviar,
Kalamata Ofive Purde, Sun Dried Tomato Pestc
& Baisamic Reduction

Sautéed Muscovy Duck Breast

Spiced Duck Leg Conlit In Almond Crusted
French Toast & Ralsin-Apple Compote au Jus

Mushroom Crusted Rack
of Colorado Lamb

Sweat Peas & Roastod Lamb Jus

Five-Spice Crusted Cervena
Venison Loin

Colary Root Fondant, Wilted Spinach,
Red Cabbage Marmalade & Lingonberry Sauce

“Surf & Turf™ Duo
of Petit Roasted Lobster Tail
& Filet Mignon

Cabernet Demi Glace, Bouquet of Vegetables
& Pomme Moussaling

“indicates Entrées Propared Table Side
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Strawbemry-Rhubarb Clafoutis
Lemon Verbena Sorbet, Charry Amarana

Valhrona Cocoa Croguant
Salted Caramel, White Coffee |oe Cream

Crépe Ballon Rouge

Balsamic Strawberries, Vaniila lce Cream
and Chambertin Sauce

Quattro Apples

Apple Walnut Cake, Calvados Créme Brilée,
Apple Cristalling Sorbet, Oven Roasted Applas

Dark Chocolate Soufflé

Créme Anglaisa & la Gousse Tahitlenne

Grand Marnier Soufflé
Macargted Frash Mango

Les Petits Desserts du Murano for Two

A Selection of Favorite Bite-Sized Desserts

Assorted Gelato and Sorbetto Degustation
Chocolate, Plstechio, Mango & Strawberry



