JEN'S GARDEN

MENU FOR JANUARY 4-22

PRIX FIXE
Enjoy a selection from each course...52
3 Course Prix Fixe...39
Wine flight to compliment your selections...12 to 20
Menu also offered a la Carte

FIRST COURSE
(Your choice from the following)

Marsala Braised Pork, Roasted Mushroom and Creamed Leeks
filled Herb Crépe with Sauce Soubise...10
Napoleon of Smoked Salmon with Sauce Gribiche and Lemon
Beurre Blanc...10

FISH COURSE
Spanish Chorizo Scented Shrimp with Fennel-Potato Cake,
Carrot-Ginger Aioli and Saffron Bisque...11

MAIN COURSE
(Your choice from the following)

Cranberry Bread Pudding Stuffed Glazed Quail with Orange-
Peppercorn Sauce over Sautéed Savoy Cabbage...26
Smoked Fish and Seafood Stuffed Fish of the Day with Roasted
Pepper Coulis and Asian Sweet Potato Ragott...26
Grilled Marinated Loin Steak with Sage Scented Pommes Frites,
Red Onion Marmalade and Oregon Truffle Au Jus...26
Herb Crusted Lamb Chops with Sautéed Chard and Port Wine
Braised Organic Wheat Berries...26

SALAD COURSE
Warm Cambozola over Mixed Greens with Cranberry-Bacon
Vinaigrette, Candied Walnuts and Caramelized Onions...8

DESSERT
(Your choice from the following)
Belgian Chocolate Caramel Nut Tart...6
Ginger Spice Semifreddo Sundae...6

20% gratuity added for Parties of 6 or more. Corkage fee $20. Split Charge $15.
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