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a casual gourmet kitchen I\/l E N L

SALADS

FIELD GREENS balsamic vinaigrette
TRADITIONAL CAESAR aged parmesan and garlic croutons

ENTREES

BEEF TENDERLOIN bordelaise sauce and mashed potatoes
GRILLED NORWEGIAN SALMON preserved lemon vinaigrette and jasmine rice
ASPARAGUS GNOCCHI peas, asparagus, mushrooms and tarragon emulsion

DESSERTS

VANILLA BEAN CREME BRULEE
CHOCOLATE GUINESS CAKE caramel and chocolate sauces



