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Please keep in mind that all of our oxc)cerings are dependent on availability of fresh, scasonal ingrec{ients.

APPctizer Course:

]ntermezzo:

Main Course:

Dessert:

There]core our menu is su})ject to changc.

March 13, 2009

Crispg Porcini mushroom ravioli with chantelles in mushroom consomme
SOrbet
Farmesan~ crusted free range chicken with artichoke and tomato ficasse

(Chocolate bread Puc}cling with vanilla sauce

[Jomemade cookies with chocolate dipped strawberries



