Italian Colors New Year’s Eve 2011
Amuse Bouch-ahi tuna cone with avocado
Starters
Maine lobster Bisque, puff pastry, sherry..14
Oysters on the half shell, champagne mignonette..15

Gnocchi Bolognese-slowly braised ragout, porcini mushroomes,
tomato..15

Roasted beets, asparagus, turnips, chanterelles, Tuscan cloud..15

Wild arugula with persimmons, candied walnuts, pomegranate
vinaigrette..10

Little gem wedge with sun dried cranberries, pear, gorgonzola cheese,
mustard vinaigrette..10

Entrée’s
Green Scarves lasagna with grilled vegetables, fried sweet onions..22

Duck breast seared med rare with butternut squash ravioli, braised
Swiss chard, duck jus..25

Dungeness crab stuffed filet mignon, au gratin potatoes, baby
vegetables, and bordelaise and béarnaise sauces..35

Butter poached lobster risotto with chanterelle mushrooms and
saffron..28

Sea scallops, turnip puree, blood orange gastrique, baby vegetables..28

72 hour braised short rib, mascarpone polenta, cipollini onions, roasted
root vegetables, Chianti sauce..28

Chilean Sea Bass en paupiette with udon noodles, dashi broth, radishes,
shiitake mushrooms, baby carrots, braised spinach...30



