
	

	
Starters	

	
Chicken	Consommé	

poached	egg,	chicken	skin	cracker	
	

Winter	Salad	
fig	vinaigrette,	blood	orange,	goat	cheese,	walnuts,	crouton	ring	

	
Shrimp	Lejon	

Horseradish	cream		
	

Mains	
		

Beef	Wellington	served	medium	to	medium	rare	
	fondant	potato,	asparagus,	carrot,	brussel	sprout	leaf,		

sauce	Madeira		
	

Grilled	Lobster	Tail	
sweet	corn	risotto,	peas,	mushroom	soil,	chili	lime	butter	sauce	

	
Duck	Confit		

collard	greens,	macaroni	&	cheese,	blood	orange	gastrique		
	

Last	Impressions	
		

Profiterole	Tree	
house	made	ice	cream,	chocolate	sauce	

	
Strawberry	Petit		

saffron	chantilly,	strawberry	tuiles	
	

Crème	brulee	
sugar	glass,	custard	


