RESTAURANT & WINE BAR

March 31, 2010

Sample $55 Banquet Menu

Antipasti

Bruschetta with Avocados, Tzatziki with Pita Bread, Fried Polenta,

Starters

Asparagus Soup with Parmesan Fritters
Or

Martin’s Mix Greens with Shaved Sunchokes & Goat Cheese Crostini

Appetizer

Prosciutto di Parma Rolled with Bartlett Pear, Mizuna, Shaved Parmesan &

Balsamic
Or

“Tuscanello” Grilled Pecorino Cheese
with Tangerine Marmalade Wrapped in Chard & Served with a Balsamic
Glaze

Entrée

Filet of Beef au Poivre with Salinas Valley Asparagus & Potato Gratin
Or

Roasted Marinated Chicken with Spring Onion & Garlic, Potatoes,

Lemon & Olive Oil
Or

Sautéed Monkfish Meuniere with Olive Oil Smashed

Fingerling Potatoes & Greens
Or

Ravioli of Spinach & Ricotta with Tomatoes, Red Onions & Rosemary

Dessert

Flourless Chocolate Cake
Or

Warm Apple Cake with Vanilla Ice Cream




