
Asian Seared Salmon
scallion sticky rice, sesame green bean salad, sweet and spicy soy

35.

Broiled Diver Scallops
lemon scented pastina, crispy shallot, arugula, tomato, basil beurre blanc

38.

Shrimp with a Roasted Corn Salsa
potato croquette, chipotle lime vinaigrette 

36.

Rack of Lamb with a Greek Panzanella Salad
pita bread, olives, feta cheese, cucumber, tomato, tzatziki

38.

Grilled Summer Cassoulet
andouille sausage, duck confit, cannellini bean melange, tomato gastrique

34.

Balsamic Marinated Pork Tenderloin
sweet cucumbers, potato pancakes, warm bacon vinaigrette

34.

Prime Sirloin Steak with a Charred Tomato Relish
truffle pommes frites, cipollini onions, vincotto infused demi

48.

Cashew Encrusted Chicken over Pad Thai
rice noodles, sugar snap peas, thai coconut curry sauce

34.

Grilled Halibut with Guacamole
crab salad, crispy tortilla strips, tomatillo coulis

38.

Summer Vegetable Napoleon
goat cheese, crispy panko, garlic aioli, red wine glaze

32.

Tuscan Table 
32.

2011 Patrons Club Selections
Managers: Jullie Delos & Kimberly Otis

Chef de Cuisine: Steve Kerzner

Presenting sponsor of SPAC’s 2011 Classical Season


