NEW YEARS EPICUREAN DINNER

SIX COURSE DINNER - PREPARED BY CHEF LEONE PALAGI
(PRICES & MENUS ARE SUBJECT TO CHANGE)

FIRST SEATING: 5:30 / 6:00 / 6:30 / 7:00 ((
$85.00 PER PERSON (EXCLUDING TAX & GRATUITY) {\S
A

SIX COURSE DINNER (EXCLUDES DANCE PARTY) 2 HOUR LIMIT PER TABL

., SECOND SEATING: 7:30 / 8:00 / 8:30 / 9:00"
$110 00 PER PERSON EXCLUDING TAX & GRATUITY)_© !

SIX COURSE DINNER, PARTY FAVORS, CHAMPAGNE TOAST € © o

* TABLE IS YOURS FOR THE EVENING / CORKAGE $25.00 PER BOTTL¥

V/ ':' . ., ° ’
% / RESERVATIONS ARE REQUIRED \ ./, 7|
R\ TELEPHONE 951.684.7755 >
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5/ LAST YEARS MENU 2008\\

(MENU WILL CHANGE)

Menu Preparep By Cher LEone Paract

FIRST COURSE

ANTIPASTI
InsataTiNa OF MORO BLOOD ORANGES, FENNEL, ARRUGULA & SMOKED EEL

*%

Crupo oF YELLOWTAIL
WITH PEPERONCINO OIL, MARINATED RED ONIONS & MICROGREENS

KRR

Piccoro Bacgna Caupa
WITH RAW VEGETABLES

SECOND COURSE
Tuscan Styre Crick Pra Sour
witH NANTUCKET BAy ScaLLors, ROSEMARY & (GULFI EXTRA VIRGIN OLIVE OIL

THIRD COURSE

TorTELLINT OF RoasTeED Yam & Ricorra
wITH MAITAKE MUSHROOMS, TRUFFLE BUTTER & ParmiGciano ReGaia

FOURTH COURSE
Porcint CrusteD Bocca b Oro SEABASS
TH ORZO, CARAMELIZED BABY TURNIP AND CIPOLLINI & GINGER SCENTED JUS D' K

Or
Pan-Roastep Rack oF Lams

13 .\ - °
I WITH RATATOUILLE OF ZUCCHINI, RED & YELLOW BELL PEPPERS, ONIONS & COULIS OF THREE \ -
“- R OR /
r\& _ Grittep Prime TENDERLOIN OF BEEF 4N

. [}

.
.

ITH BLACK OLIVE TAPENADE, POTATO™ ROAST GARLIC PUREE, BROCCOLINI & RED WINE dﬁ

N )3 FIFTH COURSE (
= &, SeLEzIONE DI FOorRmaGal o —
Piave Vecchio, St. Acur Breu, MipNnigHT MooN Goar GOUDA

WITH TRUFFLE HONEY

SIXTH COURSE
Trirocy of PeriTe DEsSsERTS
Caramir Bupino wrra Freur e Ser & Creme FraicHE
Lime-Coconut GELATO WITH LEMONGRASS
N Chocorate CAkE
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/ ‘../ ’ MENU Preparep By CHEF LEONE PALAGI
7P
( First Coursk

[\ n
R PureLe Haze” Sarap
WITH FIELD GREENS, GOAT CHEESE INFUSED WITH FENNEL POLLEN & LAVENDER,
= BARTLET PEAR, PISTACHIOS & BALSAMIC VINAIGRETTE
iy

Seconp COURsE
Bary VEGeTAaBLE Racour

WITH TRUFFLED VINAIGRETTE

Trrp COURSE
Roast BurTErRNUT SQuUAsH TORTELLINT

WITH SAGE BUTTER SAUCE, MIATAKE MUSHROOMS & ParmiGiano ReGcGiano

Fourtr CoursE
Pan Roastep PireuroTTE MUSHROOMS
& ASPARAGUS

WITH TRUFFLED POTOTO PUREE, ROASTED GARLIC & PARSLEY COULIS

Firrt Course
SELEZIONE DI FORMAGGI

Usrianco D Piave, THree SisTers “SERENA”, Pie D' ANGLOYS
WITH TRUFFLE HONEY & FIG ALMOND "“PATE"

Sixte COURSE
TriLocy ofF Perrre DESSERTS

VaLraona "Guanaja” Morten Crocorate CAKE
TANGERINE FROM ARRIGO'S & Dinan's TREE FILLED WITH ITS OWN SORBET
PANNA COTTA INFUSED WITH TAHITIAN VANILLA




