*Menu is subject to change

New Year’s Euve
2011 ~ 2012

[ \\

APPETIZERS
Tempeh-Vegetable Cake sautéed spinach,
saffron-red pepper sauce
Truffled Mushroom 8 Cashew Cheese Ravioli

broccoli rabe, garlic-tomato sauce

~

Soup
Vegetable-Black Eyed Pea avocado salad, corn chips

~

SALAD
Baby Greens quinoa, beluga lentils, avocado,
cipollini onions, beets, kumquat dressing
Baby Arugula crispy artichokes, hearts of palm, olives,

oven-dried tomatoes, jalapefio vinaigrette

~

ENTREE
Truffle-Crusted Seitan celeriac purée, sautéed green beans with shallots,
grape salad, cabernet reduction
Tri-Color Paparadelle cannellini beans, zucchini,
porcini mushrooms, grape tomato sauce
Portobello Steak gatlic mashed potatoes,
rosemary brussels sprouts, vegetable reduction
Tempeh-Stuffed Poblano Pepper spinach, quinoa pilaf,

avocado salad, saffron-roasted tomato sauce

_~

DESSERT
Sweet Potato Pie
cinnamon ice cream
Pumpkin Cheesecake
ginger ice cream
Chocolate Cake
candied ginger, chocolate sauce, vanilla ice cream
Ice Cream & Sorbet Sampler

Prix Fixe: Appetizet, Soup or Salad, Entrée, Dessert
& Glass of Champagne 75



