LAGNIAPPE
A LITTLE BIT EXTRA

Raw Oysters on the Half Shell

COURSE ONE
French Onion Soup

COURSE TWO
Blood Orange Salad

Winter Greens, Blood Orange Supremes, Roasted Golden
Beets, Marcona Almonds, House Smoked Gothberg Farms
Goat Feta Cheese, Champagne Vinaigrette

COURSE THREE
(SHARING IS CARING)

Surf and Turf for Two

Herb Roasted Teres Major of Beef Oscar, Topped
with Crab and Hollandaise Sauce, Butter
Poached Potatoes and Asparagus

COURSE 4
A TRIBUTE TO IXCACAO

Mayan Mocha Flourless Cake
Raspberry Sherbet, Churro and Drinking Chocolate

RESERVATIONS: 360-962-2271 EXT. 4007




