Tioles Restaurant
Executive Chef: Russell Nelson
5 Course Demonstration Menu (subject to change)
Fr’wlaa, March 2»4 2012, Fpm

77777 Amuse Bouch

Shrimp § Scallop Ceviche

. Starter

Pan Seared Diver Sea Scallop § Fole Gras

with cauliflower puree § pomegranate reduction

- Salad

chopped Market Salad

Entrée

Eee{ wellington

Chocolate Soufflé

With pmchw/ pears




