SAMPLE MENWU

GOUrmeEt EXpress

Luncheon
Flrst Course Cholces Entrée Cholees
Spring Mix, Radicchio, Frisée § Candied walnuts Roasted Beef Tenderloln
wWith Smoked Goat Cheese tn Honey Clder Vinatgrette n a Red Wine Shallot Reduction

§ Mushrooms
Suggested Wine: Cabernet Sauvignon
~or—~ ~or~
Green Peppercorn Bncrusted Pork
with Pan Seared Charol

Soup du Jour n a Balsamic reduction
Please ask Your server Suggested Wine: Plnot Nolr
for today’s freshly prepared soup ~or~

Grilled Breast of Chicken

with Eggplant, Roasted Red Pepper, Arugula,
Fennel § Smoked Goat Cheese
Suggested Wine: sanglovese
~pp~
AsR Your Server for Our Reserve wine List Pan Seared Salmon
Bncrusted with Parmesan Potato in Orange Beurve Blane §

Gqarnished with a Tvio of caviar
Suggested wine: Chardonnay

AlL Luncheon Bntrees served with Chef's accompaniments Fennel Flan
Coffee § Tea ave included with your meal With Grilled vegetables § Morel Mushrooms
Espresso $3.00 ~ Cappuccino $4.00 In Fennel Reduction
Foool and beverages are subject to 12% service charge § sales tax Suggested Wine: Sauvignon Blane

Gratulties are D‘Ptiowat, thank You

~—~
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