AP Py

SERVED 2:00PM TO 8PM

OR GRATUITY)
COMPLIMENTARY GLASS OF CHAMPAGNE

STARTER

Bouquet of Springs Greens
Served with Cabernet Poached Pear, Lightly fried Goat Cheese,

Dressed in a Citrus Champagne Vinaigrette

ENTREE

Petite Filit Mignon and Australian Lobster Tail
Served with Dauphinoise Potato and Fresh Green Asparagus
Spears
Roast Rack of Lamb

Served with Spinach Pernod, Red Roasted Potatoes, Julienned
Carrots, with Mint Sauce
Roast Prime Rib Au Jus

Served with Double Baked Potato and Chef’s Vegetable Selection

with Creamed Horseradish

DESSERT

House-Made Bread Pudding
Served with Whiskey Sauce

Bad

La Casa Del Zorro




