
Thirty-­‐two	
  
Mother’s	
  Day	
  2014	
  

	
  
CORN & SHE CRAB B ISQUE  

12	
  
 

 Sweet	
  Corn	
  Cream	
  &	
  Lump	
  Crabmeat	
  
	
  

ASPARAGUS &  HEARTS OF PALM  
11 

 White	
  &	
  Green	
  Asparagus	
  tips,	
  Hearts	
  of	
  
Palm,	
  Shaved	
  Red	
  onions,	
  Baby	
  Gem	
  Lettuce,	
  
Raspberry	
  Vinaigrette	
  	
  
	
  

SMOKED SALMON PASTRAMI    
18	
  

 

 Toasted	
  Rye	
  Round,	
  Traditional	
  
Accompaniments,	
  Boursin	
  Cheese,	
  Mujjol	
  
Caviar	
  	
  
	
  

CEDAR SCENTED  WALDORF  SEA BASS  
42 

 Pan	
  Seared,	
  Lemon	
  Grass	
  Beurre	
  Blanc,	
  
Watercress,	
  Dried	
  Cherry,	
  Toasted	
  Walnuts,	
  
Green	
  Apple,	
  Artichoke	
  Puree	
  	
  
	
  
	
  

CITRUS GRILLED POULLET ROUGE  
38	
  

 

 Citrus	
  Brined,	
  Brick	
  Pressed,	
  Arugula,	
  Spring	
  
Radish	
  and	
  Heirloom	
  Cherry	
  Tomatoes	
  Salad	
  ,	
  
Riesling	
  Jus	
  Le,	
  Tarragon	
  Butter	
  Poached	
  
Potatoes	
  	
  
	
  

DESSERT  
9	
  

 

 Strawberry	
  Almond	
  Cake	
  with	
  Blackberry	
  ice	
  
cream	
  on	
  Cassis	
  coulis	
  
	
  

Hours	
  	
  5pm-­‐9:30pm	
  
Prices	
  do	
  not	
  include	
  tax	
  and	
  gratuity	
  


