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Wild Mushroom Soup

sour cream, herb grissini

starter (choice of one)

Baby Beet Root Salad

feta cheese, walnurt, orange, mixed greens, honey balsamic dressing

Pan-Seared Sea Scallop
green pea risotto, parmesan tuile, tomato salsa, cilantro oil

entree (choice of one)

Beef Chateaubriand
dauphinoise portato, grilled asparagus, green peppercorn sauce

Herb-Crusted Halibut
spaghetti squash, seasoned saffron rice, cherry tomato, caper butter sauce

Turkey Roulade

stuf‘fing, roasted yam 1'1’1351’1, braised brussels sprouts, CI'?ll’leI'I'y sauce, turkey gravy

Spinach Gnocchi
basil pesto sauce, herb oil arugula salad

dessert (choice of one)

Warm Black Cake

vanilla sauce

Sticky Toffee Pudding

rum raisin ice cream

CARDAMOM& $129 per person

plus 20% service charge



