““ FOUNDATION@ROOM :

Dining MENU
FIRST COURSE

"chicken fried" Lobster

with chimichurri & Tomato salLad
sauvignon republLic, New zeaLand

GriLLed Texas QuailL

with white Beech Mmushrooms and scalLions, soy & Mirin
coppola biamond pinot Grigio 2008, central coast

pan rRoasted Foie Ggras

with carmalized Bananas and struseL earth
POema cava Brut Nv, spain

Crispy GulLf shrimp

In a Moroccan GgLaze with Micro Herbs
Brancott south isLand pinot Noir 2006, NEW zealand

. ~Louisiana crab cake o
wiTh spicy RemouLade and cajun Trinity

% whitehall Lane sauvignon BLanc 2007, Napa vallLey X
® | Fresh corn Bisque o
& with a pay Boat scaLLop and wiLd Mushrooms 5
3 Frei Brothers chardonnay 2006, Napa valLlLey Z
chef's paiLy rFLatbread
€ Menage a Trois rRed BLend, Napa valLlLey 5
1 S
i SECOND COURSE =
% _ Fresh mozzarella ol
% wiTh Harrissa and carrot-Herb saLad S
0’z . . . Baby Aruqula o _ N
with Marinaded HeirLoom Tomatoes and chilLi-Lime vineagrette
(s 54
% _ . Mixed Greens 5
3 WITh ASlan pears, shaved Radish and with coat cheese Mmousse £
€ S
. ~spring vegetabLe salLad p
® with spiced Lemon vineagrette Sl
{ 5
. Farm rLettuces
) wI1Th Fresh Herbs, scalLLlions and HOT HoOuSe cucumbers S
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A THIRD COURSE X

pPan rFLashed sea Bass

with New potatoes and Fresh pea & Lemon venaigrette
ST. supery sauviqnon BLanc 2007, Ndpa VaLLeu

criLLed rFiLet of Beef and criLLed prawns

with potato puree & spicy BaLsamic Teriyaki
Hayman & HiLL rReserve Meritage 2002, caLifornia

. _ TUuna "Au Poiyre" .
with ¢garlLic potatoes, pea TendriLs and rRed wine sauce
Macmurray ranch pinot Noir 2006, Russian river

coLorado Lamb Loin

with parsnip puree, candied Beets, LitTLe onions and veal jus
McManis MerLot 2007, calLifornia

KObe Beef Burger

with cheddar cheese, Nuski's AppLe wood Bacon and parmesan Truffle fries
coppola pbirector's cut cabernet sauvignon 2005, caLifornia
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GriLLed rFree rRange chicken

with Forged Mmushrooms and rennel shitake cream
La Crema chardonnau 2006, SONOMa coast

o)
TN
A
)

)
TN
AL
A
L)

DUCK "A La PLancha"

with BarLey & Bacon RisotTo and sweet & sour sauce
mnocent Bystandard shiraz 2005, Australia
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"cowboy styLe" Ribeye steak

with Baked Beans, wiLd Mushrooms and ButtermilLK onion Rings
shiner Bock Beer, Texas
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ANQgus Beef s1rip steak

with Roasted pepper puree, warm ringerLing salLad and Toasted ALmonds
cLos poggialLe sangiovese 2004, France
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"carrot cake"
€ sweet carrot puree, Mascapone Mousse and sour cream Ice cream Sk

. Apricot Bread pudding
s vaniLLa creme AnglLaise and spiced cream

. orange panna cofta Sk
wiTh Fresh Berries, ginger and Honey

. chocolLate MoLten cake Sy
with Manqgo sorbet, ginger and "crema Mmontada"

chef's sorbet and ceLato samplLer

® Brett sparman - Executive chef Sl
jesus cano - sous chef
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