$25 AND $35
BAR LUNCK
SPRING 2006

bar lunch
any two courses

twenty-five dollars

appetizers
a selection of oysters
tuna tartare
organic beet salad, blue cheese
asparagus soup, morels

main courses
tuna burger, mango-papaya salsa
tortelloni, morels, ramps, sage
bison burger, rosemary fries

desserts
pineapple strudel, honey-lavendar ice cream
our sorbets and ice creams

bar lunch
any two courses
thirty-five dollars

appetizers
farro primavera, zucchini flower
four seasons lobster bisque
parma prosciutto, asparagus

main courses
blackened ahi tuna, rainbow chard
grilled lamb chops
crabmeat cake, crisp beets
steak tartare

desserts
chocolate tart, dulce de leche ice cream
strawberry shortcake, rhubarb
meyer lemon tart, candied citrus peel



