| o 9
51 (y
¥  Dinner (Y)/l

First Course | Appetizer

Polenta

with wild mushrooms

Second Course | Soup

Lobster Bisge

Third Course | Salad

va(w%mg Salad

with feta and candied walnuts

Fourth Course | Entrée
choose one

Bee| “Tenderloin Pemon & FHeh Salmon

with chimichurri, served with served with rice pilaf
roasted potatoes and asparagus and asparagus

Chicken €A capulco Vegetable Napoleon

lightly breaded chicken breast, served with a roasted red pepper coulis with grilled squash,
green chile cream sauce, mashed potatoes, and  zucchini, eggplant and feta, topped with sautéed
sauteed vegetables mushrooms, onions and sun-dried
tomatoes, served with a corn tart

Fifth Course | Dessert

Chevyy Cuunble

with vanilla ice cream

$80 per person

complimentary glass of champagne




