2012
New Year's Eve
The Tallman Hotel & Blue Wing Saloon

Salad

Mixe(l greens, pelite arugu]a ]cosse(l in Cllampagne vinaigrette

Tru{ﬂe sal][e«J pine l’lll{S, sLavec] Parmesan Clrleese, CllI‘I‘c’:lIlIZS

Golden balsamic reduction
Or
Mushroom Lisque

Asiago and ]cl\gme crouton, ]cru{ﬂe créme {raic]w

Clrloicc o{ En]crcc

Steak o' poivre
Filet mignon pepper crusted and seared
Served with a lJran(lg, shallot demi g]ace
Buttermilk mashed potatoes and creamed spinacll
$45.00
Crab s’cu”efl sole
Local Petrale sole s’cuﬁe(l with Dungeness crab
Served with a Meger lemon buerre Blanc

Tarragon oil, roasted root trio: {inger]ing potatoes, turnip and carrol

Proscuitto wrappe(l braised endive

$40.00
Roasted chicken breast
With a chicken stock and ll'lgme reduction
Buttermilk mashed potatoes and creamed spinacll

$35.00

Mushroom and ricotta cannelloni

Butternut squasll I)isque, toasted sage
Served over a bed 0{ braised greens

$30.00

Dessert
(Chocolate hazelnut torte
Chocolate cake lagerec] with cocoa ganaclle
Toasted hazelnuts, {range]ico caramel and vanilla wLippefl cream
Or
Dulce de leche cheesecake
With caramel sauce, {resh berrtes



