MENU

nt" e S . Amuse-houche

Ruffino Prosecco
er Aht PmSpoun with Micro Greens and
n Pickled Ginger Salad

First Course
Elk Cove Pinot Grigio

sn GWﬂ ﬂ ke I.l] d g E Asparagus Soup served witha Dollop'of Unsweetened

Whipped Cream Sprinkled with Freshly Snipped Chives
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e Second Course™
' _ Patl Dolan Organic Eharm
@ﬁ?mwns Served on a Bed of Wilted'Sp

Razor Thin Slices of Fresh Orange

Classic [ﬁphouse Iceberg Wedge S a
House Made Ranch Dressing with Blue Cheese Crumbles and
Sprinkled with Diced Fresh Tomato and Hand Cut Bacon Bits

Entrée
Hess “Allomi” Cabernet Sauvignon
Grilled Slices of Filet Mignon (Tournados)with'a
Red Wine Roasted Cipollini Onion Sauce
Served with Potato Gratin and Fresh Winter Broccolini

Dessert
Hardy's “Whiskers Blake" Tawny Port
Heart Shaped Puff Pastry filled with
Exceptionally Rich Chocolate Mousse and
Drizzled with Creme Anglaise

s ‘ ‘ ‘Snowflake Lodge at Diamond Peak
‘ 1210 Ski Way, Incline Village, NV /‘\\
Call 775-832-1353 for more information

www.yourtahoeplace.com
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> required. Leaving an audio message is not a guarantee for confirmation of reservation.
[I Guests can cancel up to 72 hours out from the event date, no shows and or under 72 hour




