
Served Dinner sample Group Tour #2 2012 
 
 

SERVED 
Baby Organic Spinach Salad 

Goat cheese, caramelized nuts, sun-dried cranberry vinaigrette 
 

Classic French Onion Soup 
Brioche, melted gruyere 

 
ENTREES 

6 oz. Filet of Scottish Salmon 
Celery root puree, asparagus, pinot noir reduction 

 
House Made Agnolotti 

House made pasta filled with ricotta cheese, and Swiss chard 
Velvety cream sauce 

 
Barolo Braised Short Ribs 

Creamy mashed potatoes, pancetta studded mushrooms 
 

DESSERTS 
Crème Brûlée 

House made biscotti 
 

Molten Chocolate Lava Cake 
Vanilla ice cream 

 
Food   $25.50 per person including non-alcoholic beverage 
Tax   6% 
Gratuity  20%  


