Specia@ Divmer with Two Wine Courses

includes impe;ﬂia/ stripre floor /e@fﬁ table clothes and cﬁmyer p/&;fey

8/000@ Mmy J'ﬁrim/y Cocktail

with lime, ceéfy hearts and ved cacﬁfm’/muce

*

Black Star Arcturos Old Mission Peninsuln Semi- ﬁzy ”}Qieyﬁry

*k*k

Field Greens with Grilled Fl.v/mmgw ond Hearts of Palm
with crambled bleu cheese Uil’qul"effe

* k%

Rieyﬁ'ry Sorbet

Grilled Flnju_v Beef Tenderloin Steak

served with pom‘ and wild mushroom sauce

Garlic Wﬁip/)e/ Twice Baked Potato  Market Veﬂez‘aé/ey
7’(/06[ Rlass Yellow Label Cabernet é’am@ngn

Yalian Tiramisu

with esforesso sauce

*k*k

Kona Coffee
with wﬁiﬁﬁwf cream and chocolate curls

Dinner accompﬂm'ep/ @ ﬁﬂeyﬁ@ baked Herl é’aw;/mgﬁ Rolls, Butter and Chives
70, 00

Al wine selections are J'M@'ecf o m/m’/ﬂéiﬁ'@
Menu

consuming raw or undercooked meats pou/ﬁy, J'eafoo&[ s‘ﬁe//ﬁs‘ﬁ or eqgs may increase your risk o}[ foo&/ﬁome illness

08 Please add aﬁpﬂ'méé service cﬁmye and state sales tax to all food and @wmye items 040



Specia@ Divmer with Two Wine Courses

includes impe;ﬂia/ stripre floor /e@fﬁ table clothes and cﬁmyer p/&;fey

?eppem/ Goat Cheese in Y’@ﬂ&

i”ﬂﬂ/ ﬁeﬂﬁer cream sauce

* k%

7<iry Estate Pinot Gris

*kk

Vine Ripene/ Tomato and Mozzarelln
w’;yin olive oi[ shallots and balsamic w’nejm

Mmfyo Sorbet

Lobster Sfu}%&/ Roasted Chicken Breast

roasted, [repper cream sauce

Garlic Yukon Mashed Potatoes  Market Veﬂez‘ﬂé/ey

Rahcock Tri-Counties Cuvee Pinot Noir

* %

Bourbon ?l/)p/e Walrut Tart

creme my/m}'e

*k*k

Kona Coffee
with wﬁiﬁﬁwf cream and chocolate curls

Dinner accompﬂm'ep/ @ ﬁﬂeyﬁ@ baked Herl é’aw;/mgﬁ Rolls, Butter and Chives
65.00

Al wine selections are yu@'ecf fo m/ﬂi/ﬂéi/@
Menu 2

consuming va or undercooked meats /wu/f;fy, seafood, shellfish or eqgs may increase your risk of foodborne illness

08 Please add appﬁmé[e service cﬁﬂrje and state sales tax to all food and éewmge items o4t



S/yecia@ Divmer with Two Wine Courses

includes impe;ﬂia/ stripre floor /e@fﬁ table clothes and cﬁmyer p/&;fey

Mawémﬁ/ Crab Cake

with mango salsa

* k%

Paraiso Santa Lucia Wijﬁ/ﬂnﬁé‘ Cﬁam/onn@

*k*k

\S’pinacﬁ Salod
with walnuts and cm}p J'moﬁ.%/ bhacon, served with olive oil @bn ;ﬁﬂm’i@

F(/ﬂ/}[e \S’arée{ fi/ifﬁ Colvados

Dan Roasted O{sz’c Chicken

semi-boneless, stuffed with wild mushrooms and corn loread, served in a /900/ of mﬁemez‘mw@nan reduction

Royemmy Ronsted Red Bliss Potatoes  WMarket V@ez‘aﬁey

Columbin Crest Grand Estate Merlot

* %

Classic Tahitian Vanilla Creme Brulee
chocolate biscotti

*k*k

Kona Coffee
with wﬁipﬁwf cream and chocolate curls

Dinner ﬂccamﬁﬂm’ﬂp/ @ ﬁﬂeyﬁ@ haked \S’oum@gﬁ Rolls, Butter and Chives
60.00

Al wine selections are J'M@'ecf o m/m’/ﬂéiﬁ'@

Menu 3

consuming ra or undercooked meats pau/fij, seafood, shellfish or eqgs may increase your risk of foodborne illness

08 Please add ﬁ/apﬁ'mé/e service cﬁmye and state sales tax to all food and | éet/emye items 042



Specia@ Divmer with Two Wine Courses

includes impe;ﬂia/ stripre floor /e@fﬁ table clothes and cﬁmyer p/&;fey

Seared Sca/fo/yy in a Sweet Potato Nest
with mﬁ[mn beurre blanc

* k%

Rel. L’&ya Leelanau Peninsuln Cﬁmﬂﬁ/onn@

* %

Uryam’c Greens with Red Be@ian Endive

orange and walnut oil ﬁeﬂ‘inﬂ

* k%

Yslomnd Rum Punch Sorbet

Dan Seared Rgsemaq Veal Cﬁop

ragout of chanterelle mushrooms

Raked Minnesota Wild Rice  Market Vejefaé/ey
Rancho Zabaco Heritage Vines Zinfandel

Hazelut Double Chocolate Cake

with pmﬁne sauce

*k*k

Kona Coffec
with wﬁiﬁﬁwf cream and chocolate curls

Dinner ﬂccamﬁﬂm’ﬂp/ @ ﬁﬂeyﬁ@ haked Sow&ﬁngﬁ Rolls, Butter and Chives
75.00

Al wine selections are yu@'ecf fo m/ﬂi/ﬂéi/@

Menu 4
consuming raw or undercooked meats pau/f;jy, seafood, shellfish or eqgs may increase your risk of foodborne illness

08 Please add ﬂpﬂﬁm% service cﬁmyﬂ and state sales tax to all food and éewmye items 043



Specia@ Divmer with Two Wine Courses

includes impe;ﬂia/ stripre floor /e@fﬁ table clothes and cﬁmyer p/&;fey

Braised Duck in ?@/fo
symﬁ reduction and shallofs

Kim Crawford Sauvignon Blane

*k*k

Tomato Basket with Boston Lettuce
dried micﬁyﬂn cﬁemﬂy uimijmffe

Dassion Fruit Sorbet

* %k %k

Roasted Salmon Fillet with ?/oney Raked \%rimp Rumaki

roasted shallot ﬁinaf noir sauce

Darmesan Polenta Cake  WMarket Vgez‘aéﬁey

Buena Vista Carneros Pinot Noir

* %k %k

Cﬁicqgo é’{y/e Cheesecake
with dark and white chocolate curls, m;ﬁéemfy coulis

Kona Coffec
with wﬁiﬁﬁwf cream and chocolate curls

Dinner ﬂccamﬁﬂm’ﬂ&/ @ ﬁﬂeyﬁ@ baked Merbed Sourﬂ/oogﬁ Rolls, Butter and Chives
60.00

Al wine selections are J'M@'ecf o m/m’/ﬂéiﬁ'@
Menu 5

consuming raw or undercooked meats pou/ﬁy, J'eafoo&[ J‘ﬁe//ﬁ'xﬁ or eqgs may increase your risk o}[ foo&/ﬁome illness

108 Please add appﬁmé/ﬂ service cﬁmﬂe and state sales tax to all] faoa/ and éeveﬂge items 044



Specia@ Divmer with Two Wine Courses

includes impe;ﬂia/ stripre floor /e@fﬁ table clothes and cﬁmyer p/&;fey

%m‘w Rasket with Wild Mushroom
zinfandel veduction

* %

Deninsuln Cellars M&m@o/&/ Vz’neymﬂﬁ/ Old Mission 0@ Gewurztraminer

Traditional Caesar Salad
with tomato bruschetta

* %k %k

Cmnéewy Sorbet

Roast Rack of Colorado Lamb in ﬂj"on Crust

roasted ﬂmﬂﬁ'c sauce

Duchess Potato and ?ﬂm'm'pf WMarket V@ez‘ﬂﬁey

BY Nﬂﬁﬂ Cabernet Sam@nan

* %

Chef's Homemade Mcﬁ@an Cﬁer{y Jee Cream

served in a chocolate cupy with ﬂmn/ traverse wine sauce

*k*k

Kona Coffee
with wﬁiﬁﬁwf cream and chocolate curls

Dinner ﬂccamﬁﬂm’ﬂ&/ @ ﬁﬂeyﬁ@ baked Merbed Sourﬂ/oogﬁ Rolls, Butter and Chives
75 00

Al wine selections are yu@'ecf fo m/ﬂi/ﬂéi/@

Menu 6

consuming ra or undercooked meats pau/fij, seafood, shellfish or eqgs may increase your risk of foodborne illness

108 Please add app/imé/e service cﬁmﬁge and stats sales tax to all food and éeuemye items 045
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