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COCKTAIL HOUR SNACKS
Veal & Ricotta Meatballs
Red Wine Tomato Sauce

Veal Tartar

TO START
Arugula, Endive & Apple Salad
Quince, Manchego & Buttermilk Dressing

THE MAIN EVENT
Randall Rose Veal Braised & Roasted
Saffron & Squash Risotto

FOR THE TABLE
Braised Escarole
Bagna Couda

DESSERT
White Chocolate & Almond Semifreddo
Red Wine & Tart Cherry Coulis
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January 22 & 23, 2016

COCKTAIL HOUR SNACKS
Voal & Ricotta Meatballs
Red Wine Tomato Sace

Veal Tartar

70 START
Arugula, Endive & Apple Salad
Quince, Manchego & Buttermilk Dressing.

THE MAIN BVENT
Randall Rose Veal Braised & Roasted
Saftron & Bquash Risotto

FOR THE TABLE
Braised Escarole.

‘Bagna Couda

DEssERT
Whita Chocolate & Almond Semifreddo
‘Fed Wine & Tart Cherry Coults



