
FIRST COURSE:

Spring Asparagus Soup
(Prepared with toasted curry oil and crisp parsley)

-or-
Chopped Vegetable Salad

(Served with toasted pine nuts and shaved feta cheese)
-or-

Housemade Ricotta Gnocchi
(Served with Italian sausage Bolognese and fresh basil)

 
SECOND COURSE:

Roasted Chicken Breast
(Served with Brussels sprouts, confit bacon and Yukon Gold potato purée)

-or-
Grilled Ribeye Steak

(Served with horseradish potato purée and Armagnac-peppercorn sauce)
-or-

Sautéed Atlantic Salmon
(Served with fingerling potatoes, braised leeks and chive beurre blanc)

-or-
Housemade Angel Hair Pasta

(Served with wild mushrooms and white truffle oil)
 

THIRD COURSE:

12-layer Dobos Torte
(Served with praline mousse, hazelnut croquant and sauce anglaise)
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