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Roulade of Roasted Lamb and Cambazola Blue Cheese
With a Sweet Carrot and Shallot Puree and a Foie Gras Butter

Chilled Smoked Salmon and Tiger Shrimp Ceviche

With Diced Cucumber and Heirloom Tomato

Dumpling of Wild Mushroom, Grilled Corn and Sweetbreads

Served over Cauliflower Mashers
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Salad Of Mixed Berry and Wild Rice

Butter Lettuce and Wild Rice Tossed with Fresh and Dried Fruit, Berries and Lemon Thyme Vinaigrette
Italian Veggie Soup with Poached Salmon Dumplings

Oyster and Calamari Saute
With a Tangy Plum Sauce and Fried Noodle Nest

os Third Conrse w

Short Rib Osso Buco
In a Rich Veal Broth and Diced Root Vegetables

Pan Roasted Duck Breast

Owver Pearled Potatoes and an Asparagus Cream

Grilled Black Drum Fillet
Topped with a Smoked Ancho/Onion Hollandaise

Grilled Chicken Florentine
With Almonds, Braised Spinach, and Chickpeas
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Chocolate Soup with Strawberry Confit
Orange Marmalade Chocolate Cake
3 Layer White Chocolate Mousse



