INTAGE ONE

I S T R O-

T H E PoLLARD HoOoOTEL

Dlrloritirees @7 e 17t 2072

D: 30 =9 Uﬁ/pm

$60 PER PERSON WITH WINE $50 PER PERSON WITHOUT WINE
CHEF MELISSA DAVIS

GRILLED OYSTERS
FRESH GARLIC. LEMON. OLIVE OIL. MICRO GREENS.
WINE: CRISTALINO CAVA, SPAIN
*
WILTED ARUGULA
.PANCETTA. GRAPES. BALSAMIC REDUCTION. PISTACHIO BRITTLE.
WINE: TOMERO TORRONTES: ARGENTINA
*
SEARED DUCK BREAST
APRICOT CHILI CHUTNEY. BASMATI RICE & LENTILS. ASPARAGUS.
WINE: FLEUR, PINOT NOIR , CALIFORNIA
*OR*
COCONUT HALIBUT CHEEK
Kiwl CHILI CHUTNEY. VANILLA SCENTED BASMATI RICE.
COCONUT FOAM. ASPARAGUS.
WINE: TRIMBACH, GEWURZTRAMINER, ALSACE
*OR*
GRILLED LAMB CHOPS
ONION & SAGE CHUTNEY. SWEET POTATO MASH. ASPARAGUS.
WINE: BLACKSTONE, MERLOT, CALIFORNIA
L 4
HONEY POACHED MISSION FIGS
FOURME D’AMBERT. POMEGRANATE. CARAWAY LAVOSH.
WINE: VIN DE GLACIERE, WASHINGTON
*
TEMPURA FRIED BANANAS
DARK CHOCOLATE FONDUE. HAZELNUT TUILLE.
DECADENT CHOCOLATE CAKE TAMARIND COULIS.
WINE: RUGGERI, PROSECCO, ITALY

M PLAYING CLASSICAL GUITAR

DURING YOUR
ROMANTIC DINNER.

406.446.0001 4B § . BROADWAY
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