
 

—  MENU —  
 

Sautéed Diver Scallop 

on Roasted Beet Salad and 

Horseradish Foam 

 

* * * 

Chilean Sea Bass with Sweet Parsnips 

Puree, Spinach 

and Saffron-Vanilla Sauce 

 

* * * 

Chateaubriand 

from Black Angus Beef Tenderloin 

Roasted Shallot & Cabernet Reduction 

With Truffled Black Pepper and Reggiano 

Polenta Mash 

Vegetable Bouquetière 

 

* * * 

Grand Marnier Pot au Chocolate 

Petit Fours 
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