On behalf of the students and instructors,

WELCOME TO OUR CLASSROOM

We wish to thank you for bcing

a valuable Part of the students’ lcarning cxpcricncc

Cth ]nstructor:
5upporting Jnstructor:
Service Instructor:

E)artcnding ]nstrUCtor:

Michael A“cmcicr
Matthcw Rchman
Darwin E ns

Ross Robinson



Hfgl']woocl Dinner Menu
Winter 2010

AEEetizc rs

Ricotta, SPinach and Sorrel Terrine
[House Ficucd “crudités” and T oasts

Albacore Tuna with Lychcc, Fresno FCPPer and Cilantro
Lcmon Grass Gclcc

Parmesan Passatelli with [ Jand Peeled Shrimp
Tomato }:oncluc

T hai Scented Sca”op, \/cjus “Pearls” and Cucumber
Mint Sauce

Sougs

“«Onion 5ouP”
Traditiona] Garnishcs
or

Cauliflower and Sweet (Garlic Soup
Currg Ol]

Salads

Friscc Salad, Frcscrvcd l__cmon and Goats Chccsc f:rittcrs
r‘laze]nut

or

Beetroot, Applc and F _ndive Salad with Bluc Benedictine
First Cold Pressed (Canola Ol



Main Courses

| obster Fcrogics with Natural Juices
Mini \/egeta})les and Fea Shoots

Roasted Chicken Breast with Wild Mushroom Risotto
5age Fan Grav9

Seared Venison, E)russcl SProut “slaw” with Savorg Chocolatc Sauce
Grizz]e (Gouda Souﬁqé

1%52° | _amb | oin, Shank Dumpling and Sauce Zingara
(_eleriac and Carrots

Gri“cd King Ogstcr Mushrooms and Ncwdalc Chcddar Folcnta
Smokcd Tomato

Miso Glazcd Sablcﬁsh with Croqucttc
Fennel, Beans and Spinach

Dcsscrts
Select from our array of sweet temptations .......

$42.00 per person F/u.s tax, gratuities not included.
}D/casc set your cell P/wncs to vibrate mode.



