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AP Pctizcrs

Lobster Bisque Soup

Feuilletee de Escargot
(Snails Wrapped in Puff Pastry with Parsley Garlic Butter)

Salad

Baked Goat Cheese Salad
Mezclum , Garlic Croutons and Balsamic Vinaigrette

E_ntrccs

Duck Breast Lyon
Pan Seared Duck Breast Thinly sliced
Fresh Raspberry Cabernet Sauce

Salmon On Croute
Stuffed with Wild Mushrooms, Spinach
And Topped with lobster sauce

Tournedos Sautés au de Madeira
(Filet Steak with Madeira Sauce

Dcsscrts

Apple on Croute
With Caramel Sauce & Créme Anglaise



