
CLASSICAL
CUISINE

Warm Goat  Cheese  with  Dried  Cherr ie s  &
Candied Nuts

Petit Opera Cake with Orange Scented Ice
Cream

Shrimp Bisque

S A L A D

S O U P

D E S S E R T

E N T R E E S
Duck Breast  Wel l ington served with  Parsnip

Puree  & Asparagus

Sauteed Flounder  with  Crab & Capers  in  a
Lemon Butter  Sauce  served with  Parsnip

Puree  & Asparagus

Onion Tarte  Tat in  with  Bleu Cheese  & Pears
served with  a  Side  Salad

$ 2 0 . 0 0  I N C L U D E S  E V E R Y T H I N G . . . N O
T I P P I N G  A L L O W E D ,  H O W E V E R

D O N A T I O N S  T O  O U R  S T U D E N T  C L U B ,  T H E
P I N E A P P L E  G U I L D ,  A R E  G R E A T L Y

A P P R E C I A T E D

Thank you for visiting Our Place!!!


