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BRASSICA

December 12 & 13, 2008

~1~

WINTER SQUSH BISQUE

Served with Caramelized Apple Quenelle

~2~

PAN ROASTED CARLTON FARM PORK TENDERLOIN
Served with a Parsnip Potato Puree and Apple Celery Slaw

ROASTED CAULIFLOWER RISOTTO CAKES
Served with Wilted Chicory and Roasted winter Squash

PAN SEARED CAPE CLEARE SALMON

Served with Five Carrots and an Herbed Fennel Christmas Lima Cassoulet
Finished with an Eagle Mount hard Cider Beurre Blanc

*THREE SISTER'S NEW YORK STRIP STEAK

Served with Pommes Frites and Creamed Midori Farm Rainbow Chard
~3~
Sweetness
Carrots and Cardamom



