DINNERS February 7-11, 2022

Chicken Cordon Bleu - Chicken cordon bleu: chicken breast, ham, gruyere
cheese, oregano, parsley, egg, panko, butter, flour, salt, pepper. Sauce: chicken
stock, cream, white wine, garlic, olive oil, butter, flour, salt, pepper. spring pea &
asparagus pappardelle: pappardelle pasta, asparagus, peas, olive oil, white wine,
parsley, parmesan cheese, salt, pepper. herb shallot dressing: shallots, olive oil, red
wine vinegar, dijon mustard, parsley, fresh tarragon, salt, pepper.

Steak Diane - steak: top sirloin, dried mustard, dijon mustard, lemon juice,
shallot, butter, worcestershire sauce, olive oil, heavy cream, cornstarch, chives, salt,
pepper. parmesan potato wedges: russet potatoes, olive oil, parmesan cheese,
paprika, garlic, salt. gorgonzola vinaigrette: gorgonzola cheese, red wine vinegar,
olive oil, sugar, dry mustard, garlic, salt.

Beef Bourguignon - beef, onion, carrot, mushroom, garlic, bacon, red wine,
chicken stock, beef stock, tomato, bay leaf, rosemary, thyme, olive oil, butter, salt,
pepper. creme fraiche mashed potatoes: russet potatoes, cream, creme fraiche,
butter, salt, pepper. peas & baby spinach with crispy shallots: peas, spinach, white
wine, garlic, parsley, olive oil, onions, canola oil, flour, salt, pepper.

Chicken Marbella - bone in dark meat chicken, olive oil, red wine vinegar,
prunes, green olives, capers, bay leaves, dried oregano, salt, pepper, brown sugar,
white wine, garlic. buttered basmati rice: rice, butter, salt, parsley. Broccolini with
preserved lemon. broccolini, olive oil, kalamata olives, preserved lemon, garlic,
lemon juice, oregano, salt, pepper.

SOUP

Roasted Tomato Tortilla Soup - tamata, water, beer, tomato, onion, jalapeno,
garlic, paprika, cumin, olive oil, corn tortilla, salt, pepper



