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February 25, 2012 

FRENCH WINE DINNER 
 

MENU 
 

Soup 
Truffled Cream of Mushroom Soup  

with Duck Confit Garnish 
 

Salad 
Baby Spinach tossed with Maine Blueberry Vin,  

crumbled Gorgonzola Cheese,  
toasted Cashews, Balsamic Drizzle 

 

Choice of Entree 
Veal Chop Oscar.  Seared Chop of Veal  

topped with Maine Crab Meat, tender Asparagus  
and classic Hollandaise. Tarragon and Fennel Risotto 

 

Seared free range Chicken Breast, Creamed Brie  
with Port Infused Cranberries.  Roasted Asparagus,  

and Tarragon and Fennel Risotto 

 

Dessert 
Classic Crème Brulee with Sugared Berries 

 

* Each course will be accompanied by a glass of French wine. 
 
 

 

Time: One seating at 7 p.m., open until 10 p.m. ~ Cost: $85.00 per person.  
Reservations are required. For more details or to make reservations, call 207-824-5076. 


