M Misnaies Dbing

. Appetizers

g Pheasant Spn'ng Rolls K atiafi C rusted Sca“oPs

fide - Apn'cot and Sweet Chili Dipping Orange and Cranbcrrg Chutncg,

V4 g Sauce, Pickled Gingcr Agc Balsamic Vincgar, Maché
g y $11.25 : $12.75

! Shrimp Cocktail Seared Foie Gras
1 T ender Poached 5hrimp (Caramelized A P[c, Sauterne and
! Served with C ocktail Sauce Currant Glaze, ijrillcd Artisan Pread,
‘ $9.75 Canclicd Lcmon. /est

, $1%.75

T errine A |_a Maison Tart Du Jour

Our Chefs Selection Frcparcd Light Fastrg with a
' forthe E_vcning Sc‘cctcd ,Savory Fi"ing
$11.75

5ouP DuJour
Frcshlg FrcParcd for the Evcning

Salads

Orsanic Mixed FField Greens Girilled chctable Salad

]:_cluinox Farm Of'sa'1ica|ly (Grown Seared Bouc}_\cron Goat Cheese,
Gireens, GraPc T omatoes, E_nglish Babg Arugula
Cucumber, Aged 5hcrr9 Vinaigrette $9.50

. $8.50

Classic Caesar Salad Fresh Spinach Salad
Crisp Romaine [Hearts, Crumblcdpﬁlcu Cheese,
Fresh Farmigiano chgiano Cheese, Palsamic Vinaigrct{'c and Candied Walnuts
Hcrbcd Croutons $8.25
$8.75

baby lccbcrg Lcttucc
Roasted Peets, Crisp Applcwood Bacon,
Watermelon Radish, éorgonzola Cheese,
Walnut Citrus 'Vinaigrcttc
$8.75



SRR = i

~ e
All Natural Girll E ntrées
Wc Arc Froucl To 5crvc Brandt Natural Bcc{:.
. It Comes Exc]usivcly Froma Singl‘c ]:ami|3~Owncc] Herd
\“in‘CahFomiav Thcsc Furcbrcd Stccr are Raiscd Natura"y
bl “y and Humancly. We Believe T hat the Qua|itg of
‘ ") ; T hese Steaks are SuPcrior

16 oz. Bone-|n Rib 12 oz. Stn'P Steak 14 oz. Veal Cl‘:op

o

f__yc Steak $37.25 $%6.75
$38.75 '
b . Other Grill Selections
"YW  Mixed Gri“é Grilled | _amb | _oin Chops
: La b Loin Chop, Fctitc TI‘II‘CC Choicc Ccntcr-Cut Chops
' Filet Mignon, Sea Sca"ops $219.75
& $34.75
;\’, Gri"cd Swordﬁsh Stcak Roasted Lobstcr Tails
ﬁ;“ Fresh, “T hick Cut” Stglc (Canadian | obster T ails,
R $29.7% . White Wine, Drawn Putter
$54.75
[Fresh Catch of the Day Cranwell Spa Selection
BT s Herb Roasted Selmon
Braised Cireens, [French | entils
Red FcPPcr Coulis
$28.75
489 (Calories 18 (Grams of [Fat
Selection of Sauces : !
Mcats ,ﬁcafood
Merlot Sauce Garlic Herb Butter
Gar‘ic Hcrb Buttcr Mustarcl CaPcr 5aucc
Roastcd Rcd FcPPcr Coulis Lobstcr Saucc
Spccialtg [ ntrées
braiscc] Pinwheel Short Kibs, Girilled T enderoin
Yul(on Go|c| Mashccl, Wilcl Musl’nroom Risotto,
Winter \/cgctablc Kagoﬁt, \ Broccoh Kabc, T ruffle Demi Glaze
. Fried | ecks $%4.75
$52.75
Duck Confit Domestic |_amb Rack
Sweet Fotato Pread Fudding, Braised Macadamian Nut Crusted,
[ ndive, Drambuie with f:igs and Dried Cherries Butternut Squash Flan,
: $29.75 Vermont (Cheddar FPotato (Gratin
$42.75
5a|mon and Lobstcr Roulaclc Fan Scarccl 5tnpcd Bass
French GGreen | _entils, T empura Mediterranean (Cous Cous,
Asparagus, Salcfon bcurrc lanc Bcct chuctiop, Curcd Lcmon
. $28.75

$31.75
Vcsctan'an Selection of the Evenins

Wine Spectator
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