
 
 
 

 
Early Spring Dinner 

March 18, 2010 
 
 
 

Carpaccio of Striped Bass 
English peas, mint and Frontoia olive oil  

 
Jerusalem Artichoke Soup 

crisp artichokes  
 

18 month Galloni Prosciutto 
white asparagus, roasted pepper and onion relish 

 
******** 

 
Boneless short rib 

 celery, turnips, pearl onions, fresh horseradish and beef consommé 
 

Thyme Roasted Loin of Veal 
mustard spatzele, hon shemiji shrooms,young fava beans, grilled artichokes truffled veal 

jus 
 

Dourade  
fried shrimp, stewed okra and roasted corn jus 

 
******** 

 
Dessert 

 
Cinnamon Creme Caramel 

roasted pineapple, candied lime 
 

Banana-Chocolate Bread Pudding 
banana ice cream, chocolate-rum sauce 

 
 


