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Grilled Provencal Vegetable Terrine
Tomato Confit Mesdum Greens
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#Soup
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Infused Pumpkin Puree Soup
With Italian Style Baked Cheese Bread
v
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Oven Baked Salmon Wellington
Warm Porcini Mushroom Salad and Light
Truffle Potato Puree, Citrus Beurre Blanc
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Bacon Ice Cream
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Homemade Salmon Gravlax with
Crab Meat and Avocado Salad
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#Soup
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Cream of Mushroom Soup with
Black Truffle
v
FHMain Course
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Beef Tenderloin in Cheese Sauce served
with Roasted Potatoes
and Caramelized Shallots
»

EHmmDessert
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Raspberry Tart




