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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.

APril 17,2009

APPetizer (Course: PBaked cream of onion and aPPIe soup with gruyere cheese and

calvados ]iquor
]ntermezzo: Sorbet

Main Coursc: Montana angus filet mignon with bleu cheese crust, port wine sauce and
béamaise, with 3u1<on potatoes sablees

Dessert: Cream Pmcmcs with vanilla ]ce cream and chocolate sauce, served with
homemade cookies and chocolate dipped strawberries



