The fesjzetenl g7

D Convict-lLake <5

Tew q/eat’s Eve Dinner

Welcome! Thank you for joining us in bringing in the New Year!
All meals begin with a sampling platter of hors d'oeuvres, served "family style",
which include one of each of the following items:

D Hors d'oeurne Platter =
HKalamata Olive gapenaale

sourdough toast - arugula pesto and roasted red bell pepper atoli

Hawaiian @iqeye Yuna Tartare

on crispy wontons drizzled with sesame-cilantro oil

ﬂ[ei'tloom gomato .CB'zusc/:etta

on white truffle oil soft grilled crostini

Ytalian Spec/( Ham C[/V'Lapped L)qspa’tagus

dusted with parmigiano reggianno

Mexican White gul/ Prawn Cocktail

with smoked tomato coulis

Please select one dish from each of the below courses from tonight's specially prepared menu.

> Second Course >
Blue Crab .@isque

garnished with gruyere cheese puff

Royal Riviera Pear - C’tispy Prosciutto - Frisse Salad

apple cider-clover honey vinaigrette, toasted pinion nuts and tart dried cherries in a carrot-beet-parsnip nest

Classic Caesar Salad

> Main Course =
Medallions 01[ uqngus .cBee/ Yenderloin

marinated in olive oil and herbs de provence, slow roasted with a black truffle-cabernet jus

ﬂ’lap/e .68(1/ Ez:a'tms @uck

breast sautéed, leg confit, with port wine marinated cranberries, apple butter and pinot noir syrup

Scottish Salmon and Sca”op Mousse en Croiite

basil-saffron-pernod cream sauce

Wild Mushroom - Goat Cheese Sou//[e’ Tart

leek-baby fennel-garlic confit and wilted red chard

mew Zealantl .@luenose Sea .@ass

pan seared, crispy skin with nicoise olives,
asparagus and pinot noir beurre rouge over red rose mashed potatoes

> Sweets ™
Yahitian Vanilla Bean Créme Phiilée

g)assionﬁuit Cheesecake with macadamia-toasted coconut crust and mango coulis
g)oaclleJ Bosc Pear with lloney woasted cashew-white chocolate c/lip—/avenc[e’z ice cream with wawm butterscotch sauce

C/wcolate g;tu#le Cake p’zese’zvec{ oanges anc/ g’zan Wa’znie’z c/lanti//y

Best wishes anclgooc/fo’ztune /[’Lom the sta{/o}(g e ERestau’zant at Convict.,ga/(e
Michael & .,CPermy Melin & C/w}(g%att (g)off

$90 per person. A 18% gratuity will be added to parties of seven or more




