
Amuse Bouche

Appetizer
~Fresh Prawn Cocktail, Zesty Cocktail Sauce, Fresh Lemon, Micro Greens

Starter
~Cream of Roasted Local Delta Asparagus, Crispy Prosciutto, Creme Fraîche

Entrées
~Sautéed Jumbo Garlic Prawns with Angel Hair Pasta, Bloomsdale Spinach,

Organic Cherry Tomatoes, Caramelized Citrus Beurre Blanc Sauce
OR

~Grilled Niman Ranch Beef Tenderloin, Smoked Fennel Potato Gratin,
Fresh Baby Green Beans, Red Wine Jus

OR

~Pan Roasted Wild Alaskan Halibut, Fresh Steamed Delta Asparagus ,
Wild Rice Medley, Fresh Dill and Citrus Hollandaise Sauce

Dessert
~Classic Tiramisu, Mascarpone, Sweet Marsala,
Temple Espresso, Ladyfingers, Valrhona Cocoa

$60 Per Guest
Exclusive of Sales Tax & Gratuity

Kids Menu (includes dessert & drink)
~Pasta Noodles with Fresh Tomato Basil Sauce

~Fried Chicken, Buttermilk Dressing, French Fries
~Bacchus Mac & Cheese, French Fries

Kids Dessert
Ice Cream Sundae

$16 Children Menu (12yrs and younger)

*Substitutions Politely Declined*

Mother's Day Dinner
Prix Fixe Menu

May 14��, 2017

4:00 p.m. - 8:00 p.m.

(Choose One)

(Choose One)


