
MOTHER’S DAY DINNER  
MAY 13, 2012 

 
 

SWEET POTATO AND MATSU APPLE SOUP  
THYME, WILDFLOWER HONEY, CHEDDAR CHIVE 

BISQUIT 
 

GOLDEN BEET SALAD QUEBEC CHEVRE, CRUSHED 

TOASTED HAZELNUTS, TARRAGON/WILDFLOWER 
HONEY VINAIGRETTE 

 
SMOKED SALMON AND AVOCADO 

TARTARE TOBIKKO, EDAMAME 
 

***** 
 

LOBSTER RISOTTO CHIVES, LEMON, 
ASPARAGUS TIPS 

 
STEAK/FRITES ANGUS NYC STRIP, SAUTEED 

SWEET PEPPERS, RED WINE REDUCTION 
 

MOROCCAN STYLE CHICKEN TAGINE, 
HEIRLOOM CARROTS, SWEET POTATO, PRESERVED 

LEMON AND OLIVES 
 
 

***** 



PEANUT BUTTER PIE CHOCOLATE GANACHE, 
LADYFINGER AND CRUSHED PEANUT CRUST 

 
LEMON-LIME BRULE TART 

 
BROWN BREAD ICE CREAM, ALMOND BISCOTTI 

 
 
 

$35.00 PP. 
RESERVATIONS FROM 5.30 

 
 
 

 
 

 
 
 


