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Marine Room Holiday Lunch Menu 

Wednesdays, Thursdays, and Fridays in December 
December 2 to 4, 9 to 11, and 16 to 18, 2009 

11:30 a.m. to 2 p.m. 
 

Appetizers 
 
Müesl ix  Coa ted Blue Crab Cake -  11  
Black  Be luga Len t i l s ,  Duck  Con f i t ,  Bu t te rnu t  Squash ,  Watercress  Toka i  Emuls ion  
Bengal i  Cashew Spiced  Baja  Shrimp  Cockta i l  -  15  
Whole  Wheat  Couscous,  Cor iander ,  P i ck led  Mango,  G inger  Tomato  Jam 
Sesame Papadum 
Brandt  Farm Bra ised  Bee f  Cheeks -  13  

Ce lery  Root  T ian ,  Pa in  D ’Ep ices ,  P i ck led  Crabapp le ,  Pe t i te  Syrah  Jus   
3 Winte r  Mushrooms -  12  
Chantere l les ,  K ing  Trumpe ts ,  Hen o f  the  Woods,  Thyme Date  B i sco t t i ,  B lack  T ru f f le ,  
Marsa la  Reduct ion  
Humbold t  Fog Goat  Cheese Brû lée  -  10  
Organ ic  Greens,  Su l tana  Ra is in  Jam,  B lack  Wa lnu t  Br i t t le ,  Carob  Vinco t to  D ress ing   
Signatu re  Maine Lobste r  Bisque -  11  

Enok is ,  C r i spy  Pance t ta ,  Yuzu Cream,  Espe le t t e  Pepper  Tw is t  
 

Entrees 
 
Pomegranate  Macadamia  Coated Tasman ian Stee lhead -  19  
Red  Qu inoa T imba le ,  Baby  Bok Choy ,  Sem i  Dr ied  Tomato ,  Wh i te  Por t  Cherv i l  Essence 
Peri  Per i  Dusted  Ma ine D iver  Scal lops -  21  
Bu t te r cup Squash Riso t to ,  Ma i take ,  Asparagus ,  Sa f f r on  Ver jus  Emuls ion  
Classic  Seafood Crêpes -  18  
Shr imp ,  Sea Bass ,  Crabmeat ,  Cr im in i ,  Lobste r  Cora i l  Sauce 
Kalb i  Glazed  Natu ra l  Ch icken Salad  -  16  
Bu t te r  Le t tuce ,  K ing  Oyste r  Mushroom Fr i t te r ,  As ian  Pear  
Cashew Ci lan t ro  V ina ig re t te  

Nebraska  Cente r  Cut  F i l e t  Mignon  -  19  
Purp le  Pota to  Mash ,  P i ck led  Red  On ion ,  S t .  Agur  B leu  
Miss ion  F ig  O ld  V ine  Sh i raz  Reduct ion    
Pistach io  Dukkah Crusted  Bone- in  Lamb Ribeye  -  21  
Spez ia to  Bon ia to  P ie ,  V io le t  Honey  Mustard ,  Ha r i co t  Ver t ,  Made i ra  Sage  Jus  

 
Desserts 

 
Espresso  and  Vani l la  Bean Cobblestone  Pie  -  9  
Toas ted  Haze lnu ts ,  Choco la te  Nuggets ,  Ho t  Bu t te r sco tch   
Kona  Kahlúa  Crème Brû lée  -  9  
Plan ta in  Ch ips ,  Roasted  P ineapp le ,  Cass ia  Sugar  Crunch,  Gra in  o f  Parad ise  
Shor tb read 
Dulce de Leche Caramel  Cheesecake  -  9  
Almond F inanc ie r ,  Sta r  An ise  Poached Pear ,  M i rabe l le  Sauce 
Three Layered Cal lebaut  Choco late  Mousse -  9  
Cocoa  N ibs ,  P lum  Sesame  Br i t t le ,  Red  Cur ran t  Cou l i s  
Sorbet  T r i f ecta  -  9  
Por t  B lackbe r ry ,  Peppered  B lood Orange,  App le  Green  Tea 


