
my favorite things I May 2004
This multi-course is $79 per guest [exclusive of alcoholic beverages, tax & gratuity]

or $115 per guest with wines to match each course [exclusive of tax & gratuity].
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Cornmeal Fried Softshell Crab wit
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xtra Virgin Olive OilGrilled Medium-Rare Tuna with Tom

ALLENDE(RIOJA) 2000 (3 oz.)

We invite you to explore our display
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& Crispy Bacon


