2008 SUMMER DINNER MENU?*

APPETIZER

KAMPACHI SASHIMI
White 503 Giel, Pink FePPercom, Matcha Green T ea Foam & Black | ava Salt/] ime [Flakes

LAMB CARPACCIO
Ohion-|_icorice Marmalade, AsParagus TiPs

SOUP & SALAD
Windrose Babg (reens Pundle, Crispg Shallots, Blis Slﬁerrg \/inaigrettc and SOUP du Jour

STARTER

PAN SEARED DAY BOAT SCALLOP
Salsi% Veloute, (Green APP!e~FarS|eg Salad, Smoked Steclhead Caviar

SNAKE RIVER FARMS PORK BELLY
Arugula, Fickled Watermelon, BBQ/G]aze

PAN SEARED SONOMA FOIE GRAS
ComPrcssec{ Rhubarb, Grilled Plums, Bliss I~ lixir, Walnut Powder, Grilled Pluots

($10.00 supplement charge)
ENTREE

VEAL CHOP
(Chanterelle Mushrooms, Yukon Gratin & E)ab\zj /ucchini & Madeira Demi

PAN SEARED WHITE SEABASS
(Crushed Fingerlings, Baby Avrtichokes, CiPPolinis, Carrot Nage

BUTTERMILK POULET ROUGE “FRITE”
(Corn Pread Fuc{c{ing, [Haricots Verts, Black Fepper Grav\zj and Sweet | ea Gel

CHEESE
OLD WORLD IRISH CHEDDAR
Temprani”o (Glazed Raisins, T—ioneg Peanuts, Strawberrg Coulis
DESSERT

CROISSANT BREAD PUDDING
Caramelized Apples, Creamy Caramel, APPIC Sorbet

“PB & J”
Flexiblc Fcanut Butter, Feanut Buttcr Fowdcr, Strawberry Fluic{ Gcl, Ritz Cracker ]cc Cream

CHOCOLATE SIN
Maccrated Chcrrics, Mascarpone SOI‘}DCt, V\/alnut 5oil

EIGHTY-FIVE DOLLARS EXECUTIVE CHEF. WILLIAM TORRES
FORTY DOLLARS - WINE PAIRING Sous CHEF: ALEX MARTIN
GRATUITY ADDED TO PARTIES OF SIX OR MORE CHEF TOURNANT: THOMAS DRAHOS

*MENU SUBJECT TO CHANGE



