THREE-COURSE MENU | $65 PER PERSON

- SELECT ONE

PO WINE BRAISED PEAR
Seared Foie Gras, Port Wine Reduction,
Toasted Pistachio, Petite Fernel Salad

ROASTED STEAKHOUSE MEATRALLS

Cr‘ec\my Polenta,

Grated Mar\c]’\ego Cheese, Chimichurri

HONEY CRISP APPLE & BLEU SALAD

Bctby Arugu’a, Bleu Cheese,
Dil tossed in Pink Pepper‘corm \/imaigr‘e‘H'e,
Cr‘ispy Prosciutto, Candied Pecans

- SELECT ONE

SNAKE RIVER FARMS WAYG TRIP LOIN
Roasted Cippo]ir\i Onions, Charred /\spar‘agus,

Duck Fat Fondant Potatoes, Pepper‘corr\ Demi

GRILLED SOUTH AFRICAN LORSTER TAIL
Saffron Risotto,
Petite Mache Tossed in Lemon & Ol

SERVED WITH CHAMPAGNE

DARK CHOCOLATE TART

Raspberries

OPERA CAKE

Hazelhut, Coffee Cream

262.245.7200 | HUNTCLUBSTEAKHOUSE.COM



