
 
FABULICIOUS 

NOVEMBER 2009 
  

LUNCH 
 

APPETIZERS 
 

 LENTIL SOUP 
Smoked Bacon Lardons 

& Roasted Carrot 

~ 
STONE FRUIT SALAD 

Candied Walnuts,  
Roquefort Vinaigrette 

 
 

ENTREES 
 

 CHICKEN POT PIE 
Roasted Chicken Stew with Baby Carrots, Wild Mushrooms &  

New Potatoes Baked In Puff Pastry 

~ 
SOY MARINATED ATLANTIC SALMON  

Glass Noodles, Honey Mushrooms, Snow Peas, 
Sesame Vinaigrette 

~ 
HERBED POTATO GNOCCHI  

House Made Gnocchi, Shredded Duck Confit,  
Red Wine Poached Pears & Gorgonzola Cream   

Drizzled with Rosemary Oil. 

 
 

SWEETS 
 

APPLE CHEESECAKE 
Brandy Butterscotch 

~ 
CHOCOLATE FUDGE BROWNIE 

Vanilla Bean Ice Cream & Fresh Raspberries  

 
$25.00 

 
 

PRESENTED BY: 
 EXECUTIVE CHEF WILLIAM BRUNYANSKY 


