daniel george
RESTAURANT & BAR

A Selection of Chef’s Choice Hors d’oeuvres

Mixed Green Lettuces
cranberries, cucumbers, feta, sherry vinaigrette

Choice of:
Pan Seared Gulf White Fish

brussels, potato cake, bacon jam, corn sauce, beech mushrooms

Tanglewood Farms Chicken Breast
creamy polenta, tomato andouille sauce, arugula, goat cheese

Filet of Beef Tenderloin
sweet potato & smoked gouda gratin, asparagus,
chimichurri, portobello demi glace

Vegetable Plate

a compilation from tonight’s menu

Choice of:
Warm Chocolate Lava Cake

or
Vanilla Bean Créeme Brulé

$75 per person



