KLord Nelsan
Lord Nelson Salad

Romaine Lettuce, Spinach,
Beans Sprout, Julienne Red Beets,
Sliced Mushroom and Walnuts

Served with a Honey Mustard Dressing

——nee——

Sorbet

Choice of the Following Entrées

New York Steak
Broiled and Served with Mushroom Ragout
And Port Wine Sauce
or
Marinated Atlantic Salmon
Served with Roasted Rice Pilaf

& Champagne Cream Sauce

———pee——

Apple Cobbler in Puff Pastry
With Fresh Berries Cascade

————nea——

Coffee, Tea, Iced Tea

$59.00

Per Person Plus Tax & Gratuity

Jumbo Shrimp Sake

Served on a Bed of Sesame Seaweed
Drizzled with Sake Cocktail Sauce

Sir Winston's Mesclun Salad
Sliced Scallions, Red & Yellow Peppers
And Goat Cheese, Topped with Croutons
Tossed with a Balsamic Vinaigrette

Sorbet

Choice of the Following Entrées

Petit Filet Mignon
With Port Wine Truffle Sauce
or
Blackened Swordfish Filet
Extra Virgin Olive Oil and Balsamic
Reduction with Crisp Angel Sweet Potatoes,
Fried Enoki Mushrooms and Sturgeon Caviar
or
Free Range Chicken
Free Range Chicken Breast
Roasted Under Scales of Potato
And Fondue of Leeks
Perfumed with a Creamy Sage Sauce

Créme Brulee

———nee———

Coffee, Tea, Iced Tea

$74.00

Per Person Plus Tax & Gratuity

Lobster Crab Cake Churchill
Served on a Bed of Bell Pepper Corn Salad
With Creamy Herbs and Caper Sauce

Lobster Bisque
With Caviar Lemon Whipping Cream

Sir Winston's Romaine Salad
Romaine Lettuce
Tossed with a Creamy Garlic Dressing
Topped with an Anchovy Filet,
Parmesan Cheese & Croutons

———pec——

Champagne Sorbet

Choice of the Following Entrées

Lobster Tail

On Pepper Linguine in Champagne Sauce
With an Asparagus Bouquet
or
Beef Tenderloin
Served with Sautéed Wild Mushroom
And Potato Noisette

or
Chilean Seabass

With a Garlic Herb Crusted
Wild Mushrooms Risotto Cake

Choice of the Following Desserts:

Chocolate Lover’s Delight
or

Apple Tart Tatin

Coffee, Tea, Iced Tea

$89.00

Per Person plus Tax & Gratuity

The abowve prices are subject to 18% gratuity and current sales tax. Prices effective January 1, 2008 through November 30, 2008



