‘Front of the Housc’

Interactive Dining

Amuse BOUCI’)C
Craia & 5mo!<cci Ci’]ﬁc{dar Mcit

First Course

Cl‘toicc: of:

Trioof Shrimp
S%rimp & Avocado Spoon, Shrémp SOUP, & Plackened Shrimp

Steak & Eggs
[ried Quai! Eggs, Beef T enderoin, Garlic T oast

Fan Seareé Foie Gras, Capc Goose Berrg Crouton & Tru{:ﬁe f:oam

Rum & \Wild ber:y Smoothie

ot

Mains

Cl‘lojcc of

Salmon filet Imcuscd with Tof:aacco Leaves $50

FcPPer Stcak, Roast Garlic Merlot Reductfon $58
Venison (Chateaubriand with a FPeppercorn PBéarnaise $58
gp

Muskovg Duck Breast with a Bourbon I:Eg Sauce $60

Desscrts

E)!ack Forest Ca!(c SOugié
Pear Cre}:)c with Saffron (Cream

C}!ef Marcel T aillefer




