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ENU

$99 PER PErRsON
CHAMPAGNE ToaAST UPON SEATING

Course ONE
SeaFooD PLATTER FOrR Two
CoLossaL SHRIMP CockTall, HALF A MAINE LOBSTER TAIL,
SeasoNAL OYSTERS, WHITEFISH PATE, Spicy CockTalL,
CoaNAC SAUCE, CHAMPAGNE MIGNONETTE

Course Two
LoBsTER BisQUE
FiNISHED wiTH COGNAC AND SHERRY WINE
ORr

WINTER KaLE & FARRO SALAD
DRIED CRANBERRIES, TOASTED PINE NuUTs, CHEVRE,
HONEY-APPLE BALSAMIC VINAIGRETTE

LEMON SORBET ENTREMENT

COURSE THREE
BEeEer TENDERLOIN
PAN SEARED PRIME FILET OF BEEF TENDERLOIN,
ParRMESAN Potato CROQUETTE, HUDSON VALLEY GRADE A FoIE GRAs,
WiLp MusHroom & CoaNAC CREAM SAUCE

Or

MEDALLION OF CHILEAN SEABASS
FrRENCH PerI GOURDINE WHITE TRUFFLE RIsoOTTO,
BUTTER POACHED AsparAGUS, BEET RooT CHIP,
VANILLA & PADDLEFISH ROE BEURRE BLANC

Or

Brack TRUFFLE FETTUCINE
WiLD FORAGED MUSHROOMS, PARMESAN TRUFFLE CREAM,
PecoriNno & FINE HERBS

COURSE FOUR
WAaRrM Sticky TorFree PubDING
ENGLISH ToFree & BourBON CARAMEL

CINNAMON DANISH

Or
Crassic Opera CAKE

LAYERS OF DELICATE ALMOND SPONGE CAKE,
RicH BUTTERCREAM & CHOCOLATE GANACHE PERIGOURDINE




