HOLIDAY FESTIVAL 2011 MENU

APPETIZERS

SESAME SHRIMP EGGROLL WITH ORANGE GINGER SALAD
8
JUMBO LUMP CRAB CAKE WITH CORN CREAM AND APPLE CHILI SLAW
11
TUNA TATAKI WITH CRISPY WONTON AND WASABI MOUSSE
9
PUMPKIN AND BROWN BUTTER RISOTTO
7

MAIN ENTREES

MAPLE LEAF FARMS SEARED DUCK BREAST, SWEET POTATO HASH AND SHERRIED PLUM SAUCE
13
PEPPER DUSTED SKIRT STEAK, BLUE CHEESE FINGERLING POTATOES, RED WINE PAN JUS
12
SUGAR CURED BACON WRAPPED PORK TENDERLOIN MEDALLIONS WITH MAC N CHEESE
11
CORN DUSTED RAINBOW TROUT, BLACK BEANS AND RICE & RED PEPPER CHIMICHURRI
12
SMOKED TURKEY ON SOURDOUGH WITH CELERY AIOLI & BUTTERNUT SQUASH SOUP
9
GRILLED GOAT CHEESE AND ROASTED TOMATO ON WHEAT WITH A WILD MUSHROOM BISQUE
9
GARLIC AND HERB FRIED CHICKEN TENDERLOIN WITH SMOKED BACON MAC N CHEESE
8
LEMON AND SAGE ROASTED CHICKEN WRAP WITH ARTICHOKES, BASIL AIOLI & PARMESAN FRIES
10
SORGHUM BRAISED BRISKET, BLACK TRUFFLE GRITS & TOMATO BACON RELISH
13



DESSERTS

PUMPKIN CREME BRULEE

4
APPLE TARTE TATIN

4

TRIPLE CHOCOLATE TORTE
6

BLACKBERRY AND BRANDY COBBLER

5



