
May 17th, 2012

appetizer

curry shrimp bisque  

roasted beet and goat cheese, mixed lettuces, balsamic vinaigrette

Entree
                                                                                                 
sauteed flounder, fresh local asparagus, pee wee potato, cippolinni 
onions, fennel, port wine sauce

roasted beef bistro filet, smoked tomato puree, semolina gnocchi, 
ramps, chimichurri sauce

sauteed mahi, cheddar cheese grits, local asparagus, bacon butter 
sauce

pan roasted poly face farms pork chop, smoked gouda polenta, 
garlic braised broccolini, lingonberry sauce

Dessert

blackberry moscato frozen mousse, toasted pistachios

chocolate and coffee ice cream, peanut butter biscotti

grapefruit campari sorbet, avacado, anise syrup
!
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