FORERAY

Sunday, May 9, 2010

Appetizers
Pan Seared Diver Scallops
Crispy Potato Cake
Champagne Caviar Butter
$12.00

Surf and Turf Carpaccio
Tuna and Beef filet Sliced Thin
Lemon Arugula Salad
Roasted Garlic Aioli
$14.00

Eggplant Fritters
Stuffed with Smoked Mozzarella Cheese
with a Spicy Red Sauce
$7.00

Grilled Romaine Hearts
Topped with Sweet Grape Tomatoes, French Feta Cheese
tossed in a White Balsamic Vinaigrette
$7.00

Main Dishes
Lobster Farfalle
Maine Lobster Meat, Sweet Corn, Roasted Asparagus and Bow Tie Pasta
Tossed in a Saffron Vanilla Cream Sauce

$25.00
3 Course Pre-Fixe - $35

Pork Two Ways
Crispy Pork Belly and Roasted Pork Tenderloin

on a Sweet Onion Marmalade & Roasted Red Pepper, Whipped Potatoes

$27.00
3 Course Pre-Fixe - $40

Dry-Rubbed Beef Ribeye
Prepared to Your Liking, served with Gruyere Bacon “Mac & Cheese”
Grilled Asparagus, Herb Jus

$30.00
3 Course Pre-Fixe - $45

For the Sweetest Mom
Fried Apple Pie
Tossed in Cinnamon Sugar,
Served with Salted Carmel Ice Cream
$6.95

S’mores Cake
Graham Cracker Cake layered with Chocolate Ganache,
Iced with a Marshmallow Frosting
$6.95



