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Tuesday, February 14, 2012

AMUSE-BOUCHE
House Cured Salmon - Créme Fraiche - Caviar - Cucumber Geleé

FROM THE GARDEN
Beet Salad with Feta Cheese, Arugula, Toasted Pine Nuts
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SOUP
Asparagus Bisque

SEAFOOD
Lobster Risotto with Lemon Grilled Shrimp
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INTERMEZZO
Coconut Lemon-Grass Sorbet

ENTREE
Choice of
Beef Filet Mignon or Mushroom Chicken Roulade or
Red Grouper Fillet with Butternut Squash Gnocchi and Wilted Baby Greens
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DESSERT
Chocolate Covered Goat Cheese Cake with Port Wine Glazed Cherry
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Call 334.481.5166 for reservations.
$50++ per person - $72++ per person with wine pairings - Seating Times SPM—10PM

201 Tallapoosa Street, Montgomery, AL, 36104 - renaissancemontgomery.com



