LOBBY//BAR

Appetizers
Available 4 p.m. to 11 p.m.

Specialty Cheese Selection 15
Mimolette

French Natural Rinai, Cow’s Milk
with Very Sharp Flavor

Saint Andre
French Buttery Triple Cream, Cow'’s Milk

Maytag Blue Cheese
Iowa Blue with Pomegranate Reduction

Herbed Goat Cheese
Shallot and Garlic

Served with O/ives, Strawberries
and Assorted Flat Breads
Serves 1-2

Salumi Platter 16
Italan Cured Meats and Specialty Cheeses

Mortadella
Itakian Cold Cut
Consisting of Finely Ground Pork and Various Spices

Sopressata

Dried, Pork Sausage with Rich Garlic Flavor

Genoa Salami

Cured, Italian Pork Sausage with Mild Spices

Prosciutto de Parma

Cured Italian Ham from the Parma Region

Served with M/mo/ette, Herbed Goat Cheese
and Toasted Baguette
Serves 1-2

Assorted Dipping Tray 12
Assorteal F/at Breads witlz Goat Clzeese Hummus,
Olive Tapenaale and Tomato Bruschetta

Imported Olives 5
Bowl o][ Assorted Mediterranean Black and Green
Cured Olives with Lemon Zest

Jazz In The Lobby Bar
Featuring JoAnn Funk & Jeff Brueske

7:00 p.m. to 11:00 p.m.
Select weekends through the end of 2010.
Ask your server for details.

020310



LOBBY//BAR

Appetizers
Available 4 p.m. to 11 p.m.

Seared Ahi Tuna 14
Fresh Ahi Tuna Seared to Rare
with Sesame Napa Ca]aéage Slaw and Szechuan Sauce

Chilled Shrimp Cocktail 13
]um!)o Slzrimp
Served with Cocktail Sauce and Lemon

House-Smolze(]_ NOV& SCotia Salmon 12
Served witZz Assorted F/at Breaa]s, Capers,
Red Onion, Hard Boiled Eggs and Cream Cheese

Duck Quesadi]la 15
Smoked Duck Breast with Onion,
Tomato, Cilantro, and White Cheddar on a Pressed Flour Tortilla,
with Guacamole and Salsa

Carpaccio 18
Thinly Shced Extra Rare Beef with Arugula,

Parmesan Reggiano, Capers, Lemon Juice and Olive Oil,
with Crackers and Bread Sticks

Sliced Beef Tenderloin 19
Prepared Medium Rare and Thinly Shiced,
with Blue Cheese Créme Fra/clze,
Red Onion Marmalade and Flat Breads

Fried Pork Tacos 15
Pulled Pork in a Fried Flour Tortilla
witZz Lettuce, Tomato, Queso Fresco ana’ Lime Crema

Grilled Pizza 12
Grilled Pizza Dough Rubbed with Roasted Garlic,
with Fresh Mozzarella, Basil and Spicy Marinara Dipping Sauce

Sweets

Strawl)erries and C}locolate Fon(],ue 14
Fresh Strawberries and Warm Chocolate

Chocolate Wontons 8
Crisp Wontons Filled with Chocolate Ganache
and Dusted with Cinnamon & Sugar
Served with Hazelnut Creme Ang/aise

Creme Brulee 6
Vanilla Bean Custard with Caramelized Sugar

New York Style Cheesecake 7
Served with Seasonal Berries



