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Flight of three wines to accompany your dinner 522

FProsecco di Valdobbiadcnc - appetizer Recommended wine — entrée _SC]"lhﬂk [Haus Auslcsc — dessert

The 6 course ]nnkeeper’s Table this evening includes

Sherried | obster Bisquc
Or
Sca"op & Lobstcr Cakc
FPea Shoot & Radish Salad with orange beurre blanc

Or

T omato, (Goat Cheese and olive taPcnaclc tart with créeme fraiche

Baby field greens, fresh berries, candied walnuts & Maytag blue cheese with maPlc POPPY drcssing

Sorbct

Gri"ccl New York Strip Sirloin
with chantrelles and red wine reduction
Or
Baked Stuffed Chicken Breast
Jtalian sausage, sundried tomato & asiago cheese with roasted garlic & lemon sauce
Or
FPan Seared Jumbo Sea Scallops

finished with a tomato~caper sauce

Or
Roasted chctablc Ravioli
with fresh vegctablcs, Julienne & smoked goucla~sagc sauce

Chefs Dessert T able Sclcctions

Fresentecl bg your server
Innkccpcrs chcts

Fre]cix $52 per person

Ala carte service also available



& Bosmet D]

—— I_ I. H O U 5 E
SUNSET H agrand i

The 6 course lnnkceper’s Table this evening includes

Sherried |_obster Bisquc
Or
Three Jumbo Shrimp with 5Pic3 T omato Cocktail Sauce
Or
T omato, GGoat Cheese and Olive TaPcnaclc T art with | emon Creme
Fraiche & Pea Shoot Salad

Babg field greens with heidoom tomato, gri"ccl artichokes & herbed goat cheese & herbed

balsamic clrcssing

Sorbct

Grillcd New York Sirloin
With Red Wine Sauce and Mushroom Confit
Or
Baked Stuffed Chicken Preast
With Sweet [talian 5ausagc, Sundriccl T omato and Asidgo Cheese, Roasted (Garlic and
| _emon Sauce

Or

Pan Seared Jumbo Sea Sca"ops

With T omato - CaPcr Sauce
Or
Roasted chctablc Ravioli
With Fresh chctablc Julienne and

Farmcsan Saucc SUPI‘CI’HC

Chefs Dessert T able Selections

Frcsentcd bg your server
Innkccpcrs chcts

Fre~]:i>< $52 per person



Ala carte service also available
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Flight of three wines to accompany your dinner 522

FProsecco di \/aidobbiadcnc - appetizer Recommended wine — entrée _SCHink [Haus Auslcsc — dessert

The 6 course lnnkeeper’s Table this evening includes

Sherried | obster Bisquc
Or
Sca"op & Lobstcr Cakc
FPea Shoot & Radish Salad with orange beurre blanc
Or
Mushroom & Smokccl Chcclclar Struclcl
with mango-chutncy & balsamic syrup

Baby field greens with strawberries, toasted walnuts & crumbled chevre cheese & maPlc POPPY clrcssing

Sorbct

T rout T imbale

boneless trout fillet wraPPccl around a sca”oP & crabmeat stmcmcing with lemon beurre blanc
Or
Duck Normancly
Roasted half cluclcling with carmelized applcs, calvados, fresh cider & sweet cream
Or
Fresh SPinach Fettucine
with asparagus, PcPPcrclcw peppers, mushrooms, garlic & olive oil
Or
Grilled Choicc Filet Mignon

rosemary & red wine reduction with mushroom ravioli

ChePs Dessert T able Sclcctions

Frcscntccl by your server
lnnl(ccpcrs chcts

Prefix $52 per person

A]a carte service also available






