
First Course, choice of
Beef Carpaccio with Baby Greens and Balsamic Vinaigrette

Mixed Greens Salad topped with
Norwegian Smoked Salmon & Fresh Lime Vinaigrette

French Onion Soup

~
Entrée, choice of

Braised Colorado Lamb Shank
served with its own Juices on a Bed of Soft Polenta

Swordfish Steak or Pacific Salmon
with Asparagus and Fresh Basil Tomato Sauce

Linguini with New Zealand Green Lipped Mussels
in a White Wine Garlic Sauce with Fresh Tomatoes and Onions

Grilled Prime Petite Filet Mignon
with Garlic Mashed Potatoes and Fresh Baby Vegetables

Chef’s Signature Mixed Grill
A Combination of the Chef’s Daily Grilled Specialties

~
Dessert, choice of
Warm Apple Tart

Homemade Chocolate Cake

Available for the Doryman’s Getaway Package Guests Only

Winter Getaway
Menu

$50 per person (plus tax & gratuity)


