$50 per person - Choose a starter, entrée and dessert

STARTERS

Choice of:
MORALES FARMS ROAST BEET SALAD

locally grown roast beets with almond crusted fried goat cheese and candied walnuts

with a balsamic vinaigrette

BACON WRAPPED JUMBO SHRIMP SKEWER
with creamy fontina polenta and zesty BB(Q) dipping sauce

HEART SHAPED FIVE CHEESE RAVIOLI

with sun dried tomato vodka cream

ENTREE
Choice of:

POACHED LOBSTER
11b East coast lobster, poached with butter and white wine sauteed winter greens and potatoes au gratin

GRILLED RACK OF LAMB

minted au jus, sautéed winter greens and farrow risotto

SURF AND TURF FILET
porcini herb rub, topped with caramelized shitake mushroom and Lobster meat, finished with Bearnaise sauce

DUCK LEG CONFIT

wild mushroom ragu with parpadelli pasta

DESSERT

Choice of:
CHOCOLATE MOUSSE WITH FRESH BERRIES
RED VELVET CHEESE CAKE




