jonathans

Beer Braised Beef Barley Soup with Caramelized Fennel,
Parsnip and Pearl Barley

OR

Mixed Organically Grown Field Greens, Tossed in an
Ice Wine-Cider Vinaigrette

Roasted New York Striploin of ‘AAA’ Aloerta Beef coated with
Moutarde de Meaux and Fine Herbs, with Pommes Purée, Roasted
Pearl Onions and a Vintage Porto-Veal Jus
OR

Pan-roasted Fresh Filet of Atlantic Salmon with Citrus Braised Endive,
Fregola Couscous & Sultana Raisin Butter

OR

Spinach & Ricotta Agnolotti with Basil Pesto, Roasted Honey Mushrooms,
White Truffle Essence, Toasted Pinenuts & Aged Parmigiano Reggiano

Sour Cherry Cheesecake with
Creme Anglaise and Fresh Fruit
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