
            AQUARELLE 

……..………………………………………………………………………………………………………………………..……………………………………….………

Appetizers (choose one)

VELOUTE OF ZUCCINI
CORN COMPOTE, CRÈME FRAICHE, PINENUTS, CILANTRO

WILD BURGUNDY ESCARGOT
                             TOMATO CONCASSE, HERBS dE PROVENCE CREAM, PERSILLADE BROCHETTE

MARINATED RAW BEET SALAD
ANIMAL FARM ‘S ARRUGULA, PURE LUCK GOATS CHEESE VINAIGRETTE

…..

Entrées (choose one)

NAPOLEON OF QUAIL BREAST
CELERY ROOT PUREE, WILTED SPINACH, GARLIC SUNCHOKES, SAGE BUTTER

P.E.I.MUSSELS AND TX GULF SHRIMP
FETTUCINE, DUO OF SAUCES, ROASTED TOMATO BUTTER AND SAFFRON BUTTER

PAN ROASTED LAMB CHOPS
MINT GNOCCHI, SPICY MELTING ONIONS, SWISS CHAR, LAMB JUS

…..

Desserts (choose one)

PROFITEROLES
CHOICE OF STRAWBERRY OR COFFEE RUM ICE CREAM, CHOCOLATE SAUCE

DUO OF CHOCOLATE MOUSSE
VANILLA GENOISE, DARK AND WHITE CHOCOLATE MOUSSE, CRÈME ANGLAISE

FRANGELICA CRÈME BRULEE
SABLE COOKIES, CHOCOLATE COVERED ESPRESSO BEANS

………………..………………………………………………………………………………………………………………………………………………………………

$35 per person


