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March 6th, 2015

COCKTAIL HOUR SNACKS
Beef Tartar
Colatura, Espelette Vinegar, Egg Yolk
Toast

FIRST
Kale & Chorizo Salad
Local Honey, VT Bon Pere Cheese

THE MAIN EVENT
Roasted Filet Mignon
Mushroom Strudel Wellington
Creamed Spinach

FOR THE TABLE
Heirloom Carrots
Orange, Cumin & Herbs

DESSERT
[bookmark: _GoBack]Smore’s Cake
House made Coconut Marshmallow
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March 6%, 2015

COCKTAIL HOUR SNACKS
‘Boef Tartar
Colatura, Espelette Vinegar, Egg Yolk
Toast

FImsT
Kale & Chorizo Salad
Local Honey, VT Bon Pere Cheese

THE MAIN EVENT
Foasted Filet Mignon
‘Mushroom Strudel Wellington
Creamed 8pinach

FOR THE TABLE
Heirloom Carrots
Orange, Cumin & Herbs

DESSERT
‘smore’s Cake
‘House made Coconut Marshmallow



