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THIS | "The best poet is the man who delivers our daily bread:

EVENING'S | thelocal baker.”
MENU]| = Pablo Neruda

BABY SPINACH AND TREVISO SALAD x*
Crumbled Blue Cheese, Smoked Bacon,
Cranberries, Raspberry Vinaigrette

CHILLED BEETROOT & YOGURT SOUP ¥ x* %
Radish, Cucumber, Chives

SALMON TARTARE*
Celery Root Purée, Trout Roe Caviar®,
Dill, Apple, Pumpernickel

SHRIMP SCAMPI % :
White Wine-Garlic Sauce, Cherry Tomatoes,
Parsley; Served on Linguine

PAN-SEARED COBIA %
Sweet Potato, Spinach, Brown Butter Emulsion,
Citrus Breadcrumbs

SEARED DUCK*
“Fried" Wild Rice, Swiss Chard, Parsnip,
Orange Duck Jus

GRILLED LAMB T-BONE* x* 3% »&*
Provencal Ratatouille, Duck Fat Roasted Potatoes,
Cabernet-Mint Sauce

STEAK DIANE* 3% x*

Sirloin Cut, Creamy Cognac Mushroom Sauce,
Haricot Vert, Hasselback Potatoes

STARTERS

ENTREES

CLASSIC “CAESAR” SALAD #*

Hearts of Romaine, Garlic Croutons, Parmesan Cheese

CHILLED SHRIMP COCKTAIL %% x*»"
Classic Cocktail Sauce

ESCARGOTS A LA BOURGUIGNONNE % x*
Shallots, Garlic, Parsley, Pernod Butter

BAKED FRENCH ONION SOUP %
Herb Croutons, Melted Gruyére Cheese

BROILED ALASKAN SALMON" %% x*
Served Plain or with Classic

Hollandaise Sauce; Mashed Potatoes,
Seasonal Vegetables

GRILLED CHICKEN BREAST % x*
Garden Thyme Jus; Mashed Potatoes,
Seasonal Vegetables

GRILLED NEW YORK SIRLOIN STEAK' % x*
Beurre Maitre d' Hotel; Mashed Potatoes,
Seasonal Vegetables

CELEERI Y CLASS|ICS

STUFFED PORTOBELLO MUSHROOM # x* %
Spinach-Goat Cheese, Roasted Red Pepper Coulis,
Basil Pesto, Fried Onion

x¥ Gluten Free g Vegetarian

9% No Sugar Added MW" Lactose Free

*Consurning raw or undercooked meals, sealood, shelllish, eggs, milk or poultry may increase your risk of foed-borne itness, especially if you have certain medical conditions




