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September 2009

First Course

Soup du Jour
Made Daily with the Freshest Ingredients

Stuffed Portabella Mushroom
Filled with spinach, roasted red peppers, artichoke hearts, and feta cheese - served over mixed field
greens in a balsamic reduction

Pité & Cheese Platter
Nancy'’s Camembert, Country Pité and Vegetable Pité

Seafood Streudel
Filled with Salmon, Shrimp and Scallops.

Second Course

Jerk Mahi-Mahi
Served with an orange avacado relish

Forest Blended Pappardelle
Blend of Wild Mushrooms, Garlic I Fresh Herbs

Stuffed Herb Encrusted Pork Loin
Served in an apple-brandy deli.

Third Course

Lemon Bars
Ask your server for a
Restaurant Wk Survey Chocolate Baby Bundt Cake
participating restaurant!
Turtle Cheesecake

3 Course Meal * $17.57 per person * Please Choose one Selection per Course
(Does not include beverages, tax, or gratuity) ame,
(May not be used in conjunction with any coupons, discounts or special offers.) 2 1o
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