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APPETIZER

Braised leek and mushroom soup with pancetta and rosemary
Or

Roasted butternut squash with apple and ginger &* |

2ND COURSE

Roasted vegetables, almonds and Dragons Breath cheese
dressed with candied lemon vinaigrette and Basil broth

3RD COURSE

an seared shrimp and scallops, artichoke hearts, red pepper
and blood orange on pappardelle with arugula pesto

41TH COURSE

Butter basted beef tenderloin, roasted portobello mushroom,

herry vinegar gastrique infused demi with buttery
™ ‘ f, mashed potatoes

DESSERTIT

Frangelico chocolate pate with chilled cherry soup

-\ Or

p)l\/lini Raspberry Bergamot cheesecake
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