Dictentines Dinner WMenu

3 COURSES $42.00++

AVAILABLE FRIDAY & SATURDAY,
ALONG WITH A LA CARTE MENU

Butternut Squash Soup
with Walnuts & Gorgonzola

Opysters and Leek Gratin
with Pernod Cream

Spinach Salad
with Warm Bacon Dressing

~

Filet of Beef with Sherried Shallots
& Fois Gras Butter

Salmon with Fried Plantains
& Crab Caribbean Relish

Pork Saltimbocca Romano
Chocolate Macadamia Alexander
Peach Crostada

Amaretto Panna Cotta

4 COURSE MENU $55.00++

AVAILABLE SATURDAY ONLY

Taylor Scallops and Shrimp
with Ginger Cream

Truffled Potato Soup
with Oyster and Pancetta

Portobello, Tomato
& Mozzarella Bruschetta

~

Mesclun Salad
with Duck Confit Leg and Winter Fruit

Spinach Fettuccini
with Broccolini, Clams and Romesco Sauce

~

Filet of Beef
with Wild Mushroom and Sweet Bread Ragout

Lamb Rack
with Sun Dried Tomato Chutney

Pacific Fish

Veal Chop Stuffed with Golden Beats
& Swiss Chard with Pecan Glaze

Raspberry Swirl Cheesecake
Chocolate Almontina
Tropical Fruit Mousse

in Genoise Sponge Roll



