
AN ACCREDITED INSTITUTE

Dinner Menu of the Week
We appreciate your patience and understanding

during our students’ training.

Appetizers $10

Soup du Jour
OR

Mushroom a la Crème in Puff Pastry
OR

Gourmand Salad with Roasted Duck Breast & Soy Dressing

~
Entrées $22

Halibut Cheek with Roasted Red Pepper Sauce
OR

Grilled New York Steak with Red Wine Brandy Sauce
OR

Roasted Cornish Game Hen with Rosemary Jus

All entrees are served with the students’ daily choice of accompaniments and fresh seasonal vegetables.

~
Desserts $7

Please visit our dessert window for today’s selection of fine pastries.

3 Course Set Menu $36

Please note a 15% Service Charge will be added.
Beverages, Taxes & Service Charge are additional.

Shared menus not available. Some dishes may contain nuts.
Vegetarian dishes available upon request.


