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CosmoPoLITAN L’ ORANGE THE RoyaL IMAGINATION
Grey Goose L’Orange, Sparkling Wine, Baileys Irish Cream, Tia Maria,
Grand Marnier, Cranberry Juice, Créme de Cassis, Vanilla Ice Cream, and a
and a dash of Lime Juice and Peach Schnapps dash of Grenadine
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<> Duck CoNFIT
Salted and Slow-cooked Duck, Dried Prunes,
Candied Walnuts, Chicory, and Mixed Leaves
with Apple Walnut Dressing

CHILLED JUMBO SHRIMP
White and Green Asparagus, Micro Greens, and
Lemon-Dill Dressing with Horseradish Cream

“PRINCE ERIC’S” ESCARGOT GRATINEE
Herb-marinated Snails with Finely Chopped Mushrooms
topped with Garlic Butter

AprPLEWOOD SMOKED BACON AND WiLD MUSHROOM TART
with Creamy Leeks

(4 SOUPS & SALADS =

“CHEF Lours” FrReNcH ONION Sour
with Gruyére Cheese Crouton

<> TomaTo AND BasiL Soup
Rich blend of Tomatoes, fresh Basil, and Cream

Avocapo-CrTrus SALAD
with Iceberg and Radicchio Leaves and an Orange Vinaigrette

MARKET GREEN SALAD
Cherry Tomato, Cucumbers, Peppered Goat Cheese,
and a Raspberry Vinaigrette

BREAD SELECTION 3¢

34 ing raw or und ked food of animal origin may increase your risk of food borne illncss. Fating raw,
rav marinated, or partially cooked protein such as meats, fish. eggs ere increase the risk of food ber e iliness.




THREE-CHEESE LOBSTER MACARONI
Lobster Meat, Gruyere, and Cheddar Cheese Sauce tossed with
Tubular Pasta and topped with a Parmesan Wafer
i ¢ 4 preavtably success; . |y, the wine’s ripe flavors
. shlews it the rich flavors of the 1 obster

“@>  TRITON’s SEARED SEA Bass
topped on a Mushroom Herb Risotto, Sweet Onion Marmalade,
and garnished with a Potato Crisp
e .wrar acidity of a piercing Sanvignon Blanc enables it
o complement Sea Bass with the natura scents of citrus

Crispy RoAsTED Duck BREAST
with Braised Napa Cabbage and Potato Cake, with Pomegranate Jus
U'ke soft and satiny flavors of a Pinot Noir, rich with red cherries and
berries, will give you a lasting memory of this beantiful dish

SrLowLy BRAISED LAMB SHANK
with a Creamy Polenta and Portobello Mushroom in a Red Wine Sauce
The dark berry fruit flavors and pow-:  mderte ies of a fine
Cabernet Sauvignon provide a p. 1yc.. complement

AGED ANGUS GRILLED BEEF TENDERLOIN'
on Olive-Oil Smashed Potatoes, Bacon-wrapped Green Beans, and a Mustard Madeira ~
The dark berries and soft, rich, fruut flarors with powerful undertones of
a fine Merlot provide a great complement
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<> TomaTo AND Basir. Sour GRILLED FARM-RAISED
Rich blend of Tomatoes, fresh Basil, and Cream CHICKEN BREAST SALAD
Romaine lLettuce, Herbed Cro
Avocapo-CITRUS SALAD Cherry Tomatoes, and a Cr
with Iceberg and Radicchio Leaves Parmesan Dressing
and an Orange Vinaigrette

MARKET GREEN SALAD Srow RoAsTED CHICKEN Bk, .-
Cherry Tomato, Cucumbers, Peppered Goat

Cheese, and a Raspberry Vinaigrette GRILLED GRAIN-FED SIRLOIN S7i

PorciNt MUSHROOM-STUFFED PASTA
IN A VEGETABLE BROTH
tepped with Watercress, Shaved Parmesan  The d e
Cheese, and Paprika Oil Drizzle ' ekl
Garden Vegetables and your « 1.

GRILLED MARINATED TOFU, ROASTED of Steamed White Rice
ZuccHiNi, EGGPLANT, AND RED PEPPERS ' or Baked Potato

on Isracli Couscous with a Lime-Cilantro Drop

BakeD FiLLET SALMON
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