
 
 

Mother’s Day 2008 
May 11, 2008 

 
First Course 

(choice of 1) 
 

Salad of Local Strawberries and Benton’s Country Ham 
Arugula, Blue Cheese, Hazelnuts 

 

Lobster Bisque 
Saffron Custard, Lobster-Celeriac Salad 

 

Alaskan Crab Tails 
Meyer Lemon, Fennel, Radish  

 

Painted Hills Beef Short Ribs 
Cauliflower Puree, Morels, Aged Sherry Vinegar  

 

Main Course 
(choice of 1) 

 

Grass Fed Beef Tenderloin 
Red Russian Kale, Confit Potatoes, Foie Gras Hollandaise 

 

West Coast Halibut 
Langston Progress Peas, Carrot Confit, Crispy Pancetta 

 

Local Organic Chicken 
Truffle Grits, Local Asparagus, Mushroom Jam 

 

Roasted Rack of Lamb 
Anson Mills Farro, McCrady’s Merguez, Cabbage, Bay Laurel Jus 

 

Dessert Course 
(choice of 1) 

 

Crème Brulee 
Orange-Chocolate Chip Biscotti 

 

Strawberry Shortcake 
Crème Fraiche, Blood Orange 

 

Chocolate Tart 
Nutella, Fudge Ice Cream 

 
 
 

($50 per person tax and gratuity not included) 


