est. 1979
a casual gourmet kitchen

MCCAULEY/QUINN
REAEARSAL MENU

STARTERS

FIELD GREENS balsamic vinaigrette
TRADITIONAL CAESAR aged parmesan and garlic croutons

ENTREES

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

DESSERTS

ZEBRA CAKE raspberry & chocolate sauce
VANILLA CHEESECAKE blueberries & lemon curd



