THE MANSION RESTAURANT

A la carte selections
Mansion Tortilla Soup  cup 9 bowl 13
Traditional Caesar salad 16 add chicken 28 add shrimp 31
Baby green salad, garden herbs, white balsamic dressing 12
Belgium endive, little gem lettuce, apple and pecan with blue cheese vinaigrette 14
Seafood salad, ceviche style 20
Grilled Salmon filet, celery root puree, blood orange and celery salad 21
Rosemary roasted organic chicken, marble potatoes and snap peas, chicken jus 22
Mansion hamburger as you like it, truffle french fries 18
Traditional club sandwich with roasted turkey breast and smoked mozzarella cheese 18

Egg pappardelle with beef cheek ragout, citrus gremolata 20
Roasted Texas quail, spicy date-lemon chutney, mint and frisee salad 17
Taste of the Mansion

Starter
Green lentil soup, duck confit, chive cream and croutons
Ahi tuna “nicoise”, yellow beans, red bell pepper confit, black olives
Roasted beet and local goat cheese salad, beet and raspberry vinaigrette
Main Course
Pork tenderloin, white cheddar grits, wild mushrooms and peas

Roasted eggplant and goat cheese ravioli, preserved summer tomatoes and basil salad

Grilled Salmon filet, celery root puree, blood orange and celery salad

Dessert

Tropical Vacherin with citrus and vanilla sorbets
Mansion Candy Bar: Brownie, peanut croquant, chocolate mousse, lime coconut sorbet

lce Cream Sampler: Chef’s selection of three ice creams
December flavors: chocolate, vanilla bean, fleur de sel caramel

29 dollars





