ENTINE'S DAY

V A

PAMELA'S

SELECTION OF ONE PER COURSE

FIRST COURSE

ROASTED BEET SALAD
Arugula ~ Ginseng Compressed Beets ~ Candied Hazelnuts ~ Whipped
Goat Cheese~ Blood Orange ~ Pomegranate & Ginger Dressing
OR

CLASSIC SHRIMP COCKTAIL
Six Jumbo Prawns ~ Traditional Cocktail Sauce~ Lemon

SECOND COURSE

POLARIS SALAD
Spring Mix ~ Cucumber ~ Radish ~ Carrots ~ Baby Heirloom Tomato ~ Choice Of Dressing
OR

COLORADO LAMB LOLLIPOPS DF
Mustard and Herb Crust ~ Mint Jelly ~ Green Chili Chimichurri

THIRD COURSE

COLORADO CORN CHOWDER
Apple Wood Bacon ~ Yukon Gold Potatoes ~ Green Chili ~ Plum Tomato
Relish

OR

PARSNIP BISQUE
Coconut Cream ~ Pumpkin Seed Tweel ~ Crispy Leek

FOURTH COURSE

BEEF WELLINGTON
Pickled Mustard Seed ~ Duchess Potatoes ~ Glazed Asparagus ~
Bordelaise

OR

POTATO WRAPPED SWORDFISH
Caramelized Leeks ~ Grilled Scallion ~ Port Wine Reduction

OR

MUSHROOM RISOTTO
Parmesan Cheese ~ Emerge Aquaponic Greens ~ Lemon Vinaigrette

FIFTH COURSE

COCONUT PASSION FRUIT PANNA COTTA GF ~ V
Tropical Fruit Sauce ~ Toasted Coconut ~ White Chocolate Deco
OR

LAVA CAKE
Dark Chocolate Ganache ~ Vanilla Bean Ice Cream ~ Mixed Berries

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness*




