
 
FABULICIOUS 

NOVEMBER 2009 
  

DINNER 
 

APPETIZERS 
 

 CHESTNUT SOUP 
Seared Scallop,  
Crisp Bacon,  
Thyme Oil 

~ 
RISOTTO OF CAULIFLOWER  

Wine Soaked Sultanas,  
& Curried Vanilla Oil 

 
 

ENTREES 
 

 SLOW BRAISED BEEF SIDE RIB 
Truffled Potato Puree,  

Seasonal Winter Vegetables, 
 Cabernet Jus 

 ~ 
ROASTED ALASKAN HALIBUT  

Braised Cabbage & Wild Rice Gallette, 
Root Vegetable Vinaigrette 

~ 
HAND ROLLED TAGLIATELLE PASTA &  PRAWNS 

Seared Jumbo Prawns, Dried Cherry Tomatoes  
& Parmesan Cream.  Finished with a 

 Drizzle of Truffle Oil 

 
 

SWEETS 
 

CHOCOLATE HAZELNUT MOUSSE 
Hazelnut Brittle & Raspberries 

~ 
CRéM E BRULƒ E 

Honey Thyme & Vanilla Scented 

 
$35.00 

 
PRESENTED BY: 

 EXECUTIVE CHEF WILLIAM BRUNYANSKY  


