Brie en Croute
Creamy wheel of brie stuffed with toasted hazelnuts,
dried blueberries and vanilla bean sugar, served with
gourmet crackers and red grape clusters

French Baguettes
with whipped butter & extra virgin olive oil

Lemon-rosemary roasted Lamb Leg
with fig-cabernet sauce

Organic Chicken Breast Roulade
stuffed with spring asparagus, chevre &
roasted red pepper confit, sauce vin blanc

Provencal Ratatouille
Eggplant, tomato, onion, bell pepper, and zucchini
simmered in extra virgin olive oil, garlic and fresh basil

Wild Mushroom Risotto
With white truffle oil, aged parmesan and fines herbs

Le Grand Aioli
New crop carrots, cauliflower, asparagus and cherry tomatoes
served with Dijon and herb aioli

Orange Blackberry Creme Brulee
With a fresh blackberry, orange and mint salad
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