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Omall Plate DPresentation
7/;1/ f/( (19// in a ,(/ ellnce (?j///)

%‘7,7/’/“"”’ and %/ with Gariander, 5}/0?/1(}/ and Heisin
@/;//1/() (/05;15;/ Dotate with Créme Fraiche and
<%z~m'/70af/z/ %?cmiaf/r
(Jerrane Sdm. 321/} (?j/f/u‘/z();/ with <%u(/5(jyo Cheese Ralls
i Tana Nieoise with Haricot Vert, ZE}/ Tamataes and
f%ﬁom() @/{ﬁz//m’

Bateed Rells and Bread with (’%ﬂ()()f Butter

%\(armﬁhgq G//aﬁa n
Reasted <(7/7()(/ <%7/U G5 ()g(/ Q//f/f//) Lin,
Witred (/05;15;/ Q//)//za(ﬁ with (Jweet &a///(
%/()(/ Red Wine Danee
(Jelection of chumz()/ Mustards and Creamed Herseradish

(‘C{y/ﬁ/mmﬁ {CK’: Jl}o’affa Q%ﬁkﬁm’ é//taféa 2
(W %{Mﬂ(e(/ %y/”() Cwatic Washrooms, Reasted Reoma
Tamatoes, Parmesan Cheese, J%/c;o(a//)mm Cheese, %IIIH//)
Imaotked Chickhen Breast and %Va/) ped Basil,
(Jerved in Martini g/m)om

Letion g()(l/rr(/ (Jtation
SDun - (Jeared @()()/1 (Sea 6/(’%//6}/)6 an (?j/()am;/ ((/ ellow
Corn DPotenta with Licorice Butter Cream
Jeared Lemon @;/)/0()/ \&%{J@‘Iﬂ/ﬁ on Risotte with &/(1///(//((«/1
Roasted Tomato and <%a/yo Cheese
Chilled Kdmomata @}/r)’fﬁm’ with %‘/{J:/ﬂmuz Caviar,

Tresh Lemon and Delection of Jauces

Chilled @m/om/ Ceviche with @Mﬂ/ Rum. Tamate,
@(;/1/)()/0 and Cilantre in a Thot ((Z]/am

Sobster and DPotate Dalad in a M rtini ((‘g (a5

,Q,};)’o’(ﬁﬂf %a/imz»

Tivamisu Martini %/)/5/() and mand Tart.
Old Tashioned Chacalate Cake, DVanilla g?/;af/?/zy
Tsland with Caramel, OVanilla Checsecake with White
Chaocolate Wamﬂ/y Semon @()/)/)}/r)()()(/ Bundt Cate,
Tresh O ;m/)é()//;/ (?j(/m/)c/()




