THE DINNER BELLE

SPRING MENU

Prosciutto tWrapped Asparagues Bundles tied with a Chive Bow
Koasted K. L(.éy Beel's and Godat Cheese /\/qpo/eoné

le lavender Mardin
F/oaz‘/ng 7&/73&/0, a Lille? C/?dmpagne Cocktal
Campari Bicicletta, a re/’re§/7/nj blend of Campari and Pinot Gr{gfo

TreFled Quail €qg5
Silver Dollar Blinis topped with Caviar & Basi/ Mousse
Scallop Ceviche on the half-shell with Fennel, Stracoberries & Mint

Spring ﬁ/‘ng Aphrodisiac Feast, an indelgent spread of” scintillating
favorites life oysters, chocolate and /;35 prepared o entice romance

Carciofi Fritdi, pan £ried Baéy Artic hokes
fa\/a and A)/]/Az(e Bean Salad with Me/Zed 5/9/'/746/7 and 6)‘65‘498 7;MCZZ(085
Beef Tardar coith Homerade Potato Chip spoons

/45/@50 and 4ra3a/a StufFed Veal Chops
é_ng//\sh Pea & Wild Mushroorr Kavioli in a Brown Butder Sauce
Salt Crusted thole Branzine For 7ioo

Stracoberry Shortcakes
T oeer of Frosted Ca/cafe\s
Tahﬂe/o Bars

A celebration of Spring s godd cheeses, edible Flowers, cured hams,
green lettuces and Farm Fresh eqgs

Kicotta Pancakes with ﬁ/oney
Smoked Salron 5395 Benedict over Dill tafFles

Wake Up Naked Breakfust Bars
A linen lined basket of Mutfins & Scones




