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EGGPLANT CAVIAR % ON

POTATO GNOCCHI % "
Roasted Red Pepper, Za'atar, Olive Garlic, Crostini =

Brown Butter A Sitl' pul"l'lpﬁrﬂ Seed. Pecoring

ARUGULA & RADICCHIO SALAD # O BUTTERNUT SQUASH sSOuUP *
Goat Cheese, Pomegranate, Ginger, Sour Cream. Applewood Bacon
Sherry Dijon Vinaigrette
TUSCAN VEGETABLE MINESTRONE # @ s %

CHOP CHOP COMPOSED SALAD % x* »™ % Fresh Basil Chiffonade

Celery, Carrots, Romaine Lettuce,

Melon, Arugula, Shaved Parmesan

ENTREES
SAUTEED BRANZINO FILET % »~ STEAK DIANNE® % x*
Puttanesca Style Sauce, Olives, Capers, Garlic, Sirloin Cut, Creamy Cognac Mushroom Sauce.
Tomato, Cavatelli-Kale Pasta Haricot Vert, Hasselback Potatoes
OVEN ROASTED TURKEY ® CHICKEN CORDON BLEU #*
Sage Stuffing, String Bean Gratin, Candied Ham, Melted Provolone Cheese: Baby Vegetables.
Sweet Potatoes, Giblet Gravy, Cranberry Relish Mushroom Ragodt, Marsala Sauce
BUTTERNUT FARROTTO # @ ¥
e X o Dok Prosciulic?. Sacs OLD FASHION HONEY GLAZED VIRGINIA HAM

Whipped Potato Puree, Vegetables Medley,

HOMEMADE GNOCCHI Al QUATTRO FORMAGGI % Clove Scented Pork Jus

Creamy Four Cheese Sauce, ltalian Parsley

¥* Gluten Free W Vegetarian 3¢ NoSugar Added P LactoseFree @ Fit Fare

@ Our bt Fare mary tams combora ratural llaver end balarced mutrtan—without compromse 3
Calabrity Crusat 4 prod to be DINE AWARE commtted f rou heve any slergan o sesstivtias to specihc loods plesse metdy your Mallrs O befors ordermg
Hrunuﬁn:-hi-ﬂtnﬁﬂm‘-‘-ﬂt-! miraase yout ook of Tood bosme dlegis sspecally 4 pou hace curten meda sl comdtgng



Jonathan's Mac Studio
FreestyleTravelers.com


