Happg Ncw Ycar
Hot

Ragou’c of Blue Crab
And
[Hudson \/a”eg Foie (Gras Mousse
With Belgian E_ndive

SOUP

Seafood Bisque

Cool

Hazie’s Housc Salad

Clcansc

Main

Sca Bass & Frawns
Fan Seared over Asiago Risotto
Saffron Beurre Blanc

(Colorado Rack of lamb
Hagstack Mountain (Goat Cheese Kisotto
Madeira Sauce

Wild Mushroom Ravioli
ln house made pasta with FFire Roasted | omatoes & 5 sinach
P P

Creamg Roasted Rcd Fcpper Cou]is
Scarcc] Fl-lcasant brcast

Sweet Fotato Cakc, Sautécd SPinach
And finished with a Corn & Onion |~ mulsion

Chc{:’s 5clcction of Fine Dessert’s
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