ELEGANT LODGING & DINING

WEEK OF DECEMBER 2, 2009

ONE

LUMP CRAB CAKE
SAVOY CABBAGE, MUSTARD CREAM 10

MACARONI AND CHEESE
BUTTER POACHED LOBSTER, ELBOW MACARONI, SHARP CHEDDAR, COUNTRY HAM 14

CRISPY HIGHLAND BEEF SHORT RIBS
MICRO GREEN SALAD, HORSERADISH CREAM 9

PUMPKIN PIEROGIES
BALSAMIC VINEGAR, SWEET AND SALTY WALNUTS, SAGE 8

Two

BABY BIBB LETTUCE
RADISH, CUCUMBER, HOUSE BACON, BLUE CHEESE 7

BERKSHIRE PORK TERRINE
MICRO RADISH SALAD, SHERRY VINAIGRETTE 8

KATHY GLAHN’S GREEN SALAD
CHAMPAGNE VINAIGRETTE 7

POTATO SOUP
CRISPY FINGERLING POTATO AND BACON 8

THREE

ATLANTIC SALMON
MUSHROOM RISOTTO, WILTED GREENS, MUSHROOM CREAM 23

GINGERSNAP CRUSTED ALASKAN COD
BRUSSELS SPROUTS, BUTTERNUT SQUASH, CARAMELIZED ONION, HONEY JUS 24

ALASKAN HALIBUT
POTATO, MUSHROOMS, PEARL ONIONS, VEAL JUS 26

MAPLE LEAF FARMS DUCK BREAST
CHESTNUT SPAETZLE, ROOT VEGETABLES, WALNUT AND CALVADOS JUs 27

SEAFOOD FETTUCCINE
CRAB, SCALLOPS, AND SHRIMP IN AN OLD BAY CREAM SAUCE 2 1

RETTLAND FARMS PORK LOIN
SAVOY CABBAGE, POTATO PUREE, COMPRESSED APPLE, BACON VINAIGRETTE 23

BEEF TENDERLOIN
POTATO PUREE, ROOT VEGETABLES, SAUCE BORDELAISE 28



