
STARTERS
Shredded Phyllo Wrapped Flash Fried Fresh Tiger Prawns 

With a Coconut Curry Dipping Sauce 

Curry Vegetable Puff Pastry Empanadas
With a mild Jalapeno Cilantro Aioli 

SALAD
Mixed Gourmet Greens 

With Fresh Tomatoes, Roasted Pinenuts and our Herb Vinaigrette

MAIN COURSES
Herb Grilled Filet Mignon

With Whipped Truffle Butter Yukon Potatoes
and a Port Wine-Marsala and Wild Mushroom Cream Sauce    

Sauteed Chicken on Penne Pasta with a Homemade Chipotle Cream
with Caramelized Onions, Red Tomatoes, Roast Red Peppers, Sweet Basil 

and Fresh Grated Parmigiano Reggiano

Lemon Grass Crusted Fresh Salmon Filet with a Thai Curry Sauce 
With Sautéed Julienne Vegetables and a Caramelized Apple and Orange Zest Basmati Rice   

Arborio Risotto with Wild Mushrooms, Fresh Asparagus and Artichokes
With Toasted Walnuts and a Fresh Grated Parmesan Cream

DESSERT
“Like Water For Chocolate” Surprise with a fresh Raspberry Coulis

													           
Tahitian Vanilla Bean Creme Brulee

WINE
 San Simeon Chardonnay (Monterey) 2013
Laetitia Pinot Noir  (Arroyo Grande) 2013
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