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

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

March 6, 2009

APPetizer Course: Searccl tuna Pa”iarcl and verbena ]sraeli cous-cous with herb tomato
vinaigrette and Iobsterge]ee

lntermezzo: Sorbet

Main Course: Cogee rubbed flat irons with ancho -~ mushroom sauce with
tampura steak fries

Dessert: Feanut caramel sundae with ’caPioca, served with homemade cookies and

chocolate cliPPed strawberries



