BLANC HOLIDAY MENU

APPETIZERS

Pan-Seared Foie Gras e 25
Caramelized Apples, Fig Preserve, Toasted Brioche

Fresh Burratae 16

Sun Dried Tomato Paste, Yuzu Marmalade, Black
Hawaiian Lava Salt, Basil

*x Tuna Cones » 16
Ahi Tuna Ceviche, Crispy Cones, Sweet Chili Aioli

Artichoke Fritters 14
Fire Roasted Artichoke Hearts, Sun Dried Tomato
Remoulade

Escargotina Crocke 16
Garlic Herb Butter, Toasted Baguette

* Caviar

1 oz Amur Kaluga Hybrid ® 110
1 oz Russian Royal Amber Ostrea » 140

Served with all the Condiments

SALADS

Caesar Salad e 12

Homemade Caesar Dressing, Golden Croutons, Shaved

Parmesan

Gorgonzola and Pear Salad « 12
Mixed Green, Candied Walnuts, White Balsamic
Vinaigrette

SOUP

Blanc French Onion e 12
Swiss and Mozzarella, Crostini, Thyme

»*

Consuming raw or undercooked meat, seafood, shellfish,
Poultry oreggs may increase your risk of food born illness. should eat oysters

ENTREES

LAND

Surf & Turf « 64
6 oz Filet Mignon with 2 Grilled Wild Caught
Nigerian Prawns, Basil Ginger Lime Coulis,
Bearnaise, Tomato-Spinach Rissoto, Sautéed
French String Beans

Honey Roasted Half Duck « 50

Sautéed Fingerling Potatoes, Roasted Brussel
Sprouts, Citrus-Herb Demi

New Zealand Rack of Lamb ¢ 60

Potato Gratin, Sautéed Asparagus, Roasted Garlic
Rosemary Reduction

14 oz Berkshire Heritage
Tomahawk Pork Chop ¢ 60

Truffle Parmesan Mashed Potatoes, Sautéed

French String Beans, Caramelized Onion, Figs &
Apricot Demi-Glace

Add a Grilled Wild Caught Nigerian
Prawn to Any Entrée $26

EA

Barramundi Asian Bass ¢ 50
Tomato-Spinach Risotto, 2 Grilled Langoustines,
Basil Ginger Lime Coulis

Dover Sole Almondine « 64
Tomato-Spinach Risotto, Sautéed French String
Beans & Asparagus, Creamy Lemon Caper Butter
Sauce, Toasted Almonds

BLANC SIDES

Brussel Sprouts Miso « 10
Potato Gratin « 12
Prosciutto Wrapped Asparagus with

Hollandaise ¢ 13




