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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.

May 8, 2009
APPetizer (Course: Maine lobster crepe with fresh carrot- ginger emulsion
]ntermezzo: 5or]3€t
Main Course: Fan — roasted Pl’leasant breast, spring onions, prunes in armagnac,

braised bacon, and spinach with | orraine’s potato Pancakes.

Dessert: [Heather [Ho’s lemon meringue ice box cake served with
homemade cookies and chocolate clippec] strawberries



