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Evaning S'I'a rters 6VEHiH9 €n+r~ees

Exotic Appetizers and Shellfish.... Pasta & Risoto....

$18. Chive Ginocchi with Truffle Oil, Clams and Chervil Sauce
38. Peruvian Purple Potato Springroll in Crispy Paper with Cabernet Lruffle OIl

16. Very Traditional Pasta with Purple Olives and Tomato Broth
10. Veal Dim Sum in a Tu#nip, Honey and Caraway Broth with Pimentos

19. Black Pearl Risotto with Caviar & Stewed Leeks
VYellow Fin Tuna Sushi with Green Tea Noodles & Spiced Vinnigreﬁe

Roasted and Gilled Meats....

Braised Thai Shrimp with Uni in a Spicy Vanilla Onion Sauce

Portabella and Buternut Shortcake with Mussels, Chive $96, Crisp Duckling with Nori Roll, Bok Choy & Pureed Turnip
and Truffle Oil Broth | in a Soy, Garlic and Cocoa Glaze

Pan-fried Lobster over a Breton Crepe with Smoky Shiitake Vinaigrete o Smoked Pig Chop with Chinese 5 Spice & Japanese Rice Cake

: | 20, Pan Roasted Lamb Rack in a l eelkk & Stilton Sauce
tini of Lobster Sashimi with Stoli Anise Sauce & Cell h dl
lartint ﬂf FE G R e e T SEeengioocies i with Roasted Avrtichokes and Olive Polenta
Snui'écd Foie Giras in Cocunu'i Oil wifh Fava Bunng, Mnhgn

and a Sweet Garlic Sauce

Denver Leg of Venison, Wood Grilled over a Poached Pear, Saffron
and Caraway Broth , with a Vam & Batel Gateau

Fanny Bay O sters in Rice Paper with Ossetra Caviar and !
r-f._w l’w JLI-'D. K VG n:::_;l : : Sirloin with Pepper and Clove in an anngc C-agnn-:: Sauce
enty- Lwo Kara ar es y

served with Shiitake and Giavlic Mashed Potato

Salmon Sushi, “Maki” Style with Coconut Wasabi and _ ‘
Swect &.Sall St Caanint .r; : Veal Leg layered with Pan Roasted Spicy Tomato, Eggplant & Batel

in a Lemon and Leek Sauce

Simple. Salads....

$7. Hand Selected Gireens with Champagne Mustard Seed Vinaigrette § : Atlantic Salmon with Garlic Pecan Crust with Australian Nut Oil
served with Stewed L eeks and Chive Mashed Potato

10. Be::f Steak Tomato and Chervil Blinis in a Thai Curry Sauce
Pan fried Halibut with Black Truffle Oil & Chervil Pecorino RisoHo

Crisp Rabbit, Fennel and Giinger Salad with Saffron Chive Vinaigrette
Sautéed Swordfish with Garlicky Giant White Peruvian Fava Beans

Arugula & Frisse Salad with Prosciutto, Honey, Soy and Lime ' 5_ in a Fenugreek and Saffron Provincial Sauce

Nantucket Scallops, Pan Braised in Pineau de Charentes, Garlic & Fennel
with Patti Pan Squash & White Trumpet Mushrooms
Proprietors Anthony & Dorene Ambrose |
All Mﬂjﬂ" Credit Cards Jb\::cﬂpfﬂd : St. Pierre steamed in Bamboo with 14 Asian Spices
Tobacco Products in Bar Area Only
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