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7t Course

Tamaring Glazed Shrimp
with sweet potato puree And A cilantro-green onion sauce
Foie Gras
pan-seared on ﬁench toast, topped with a pinon butter and m}n/ qravpe reduction
Grilled Texas Quail

with roasted corn and }yaﬁlmw relish and A qu mjillm}mlmmic requction
21 Course
Poached Pear Salad

with cabrales bleu cheese, candied walnuts, grape tomatoes
and A eq chile-mango vinaigrette
Spinach and Frisee

with grilled chorizo rioja in A roasted garlic Vinaigrette

MAIN

Beef Tenderloin
chipotle coffee dusted, seared, roasted and topped
with A mffmn—cmﬁ hollandmise with Lobster mashers
Mixed Grill
gritled Loin of Lamb with a bourbon-quajillo sauce, pan-seared diver scallops

with harissa vinaigrette and savtéed shrimp with a sweet piquillo pepper coulis
John Dory

pan-seared topped with a cilantro ~-mint vinaigrette And roasteq fﬂﬁlmw grits

Gritled Veal Chop
topped with a bleu cheese truffle butter and Lobster mashers
Maple Glazed Duck. Breast
with duck sausage and A cherry port reduction and ;aa]ﬂpma grits

The Finale
Red Chile-Chocolate Pot de Créme



