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Winter Chillbreaker

Hors d’ceuvre
Ahi Tartar with Avocado and Lemon
Fried Oyster with Red Onion Relish

Ist Course
Creamy Celery Soup with Flax Seed Crackers

2nd Course
Herbed Duck Confot with Potato Coulis

Main Course
“Deconstructed” Cassoulet with Smoked Sausage, Pork Loin, Double Smoked Bacon,
White Bean and Tomato Stew

Refresher
Citrus Sorbet

Dessert
Pear, Apple and Cranberry Crisp with Vanilla Bean Ice Cream
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