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75—7/ 'Maria s Place Presents Our

2007-2008

New Years Epicurean Dinner
1
Six Course Dinner - Y’repare/ @ Chef Leone Palngi

First Seating: 5:30 / 6:00 / 6:30 / 7:00
$85.00 er rerson (exluding ta & gratuity)
Six Course Dinmer (excludes Dance %ﬂﬂfy] 2 hour limit per table

Second Seating: 7:30 / 8:00 / 8;30 / 9:00

8110.00 per person Gaulidng tax & gratity)

Six Course Dimmer, ?ﬂ;@ Favors, Cﬁﬂmp&yne Toast
“Table is yours for the evening / C’o;ﬂ@ge $25.00 per hottle

\Ks[ phone 951.684.7755 ~ Reservations are qumreﬁ/ (with Credft Card ﬂeﬂo.m‘ \=

Website: www, mmﬂiwﬁ/ace com
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75_”/ Last Years Menu

/ s Menu & Price are Subject To Change
// First Course
?lnﬁ/msfo Nostro

Burvata with Prosciutto with é’pecé (Smoked Prosciutto)
Sﬂicy Ahi Tartare in cucumber cup with wasabi tobiko & ginger
Timbale of Dungeness Crah & Avocado, citrus vinaigrette

Second Course

White Corn Sou/a

With L’anyow’fine, panceffa & cilantro

Third Course
Handmade Tortellini

Filled with 6uffemufyqumﬁ & ricotta, with fruﬁ% butfer & Parmgiano %ﬂmno

Fourth Course
Roasted Chilean Seabass

With herb crust, "Bouillabaisse" sauce (fomato, saffron & anise),
mireﬂoix of red. X ye/fow bell, ﬂeﬂﬁer X fenne[ mowﬁem
Or

G ﬁ”ﬂ/ Venison CAOP (Rare to Medium Rare)

With pomejmnﬂfe%/ﬂck [epper jus & roof uejefﬂé/ey
Or

\S’pigy Dan Roasted 7(1:)7“5’ New York

With braised, ﬁrime short rib, ce/eq root ﬂwee r3 Jymﬁ sauce

Fifth Course
Selection of Formaqgi

"Sottocenere” with truffle, Pie d' L 'ﬂry/oyx & Pantaleo d Sardegna
Sixth Course
Trilo of Petite Desserts

'fm@erzne illed with sorbet. Cﬁoco/m‘e Hazelnut Gateaux & \Sﬁiceﬁ/ 'Pumﬁ@n Brulee
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