Christmas Dining
$45.00

CHEF’'S SOUP DU JOUR
Or
JAZZ’0O0 ORGANIC SPRING MIX SALAD
Spring mix greens tossed in our house dressing, served with pickled egg plant, tomatoes,
cucumbers, olives.

AAAA

JAZZ'O0 APPLE AND BRIE
Caramelized Apple chutney topped with cinnamon and melted brie cheese served on toasted
fresh baguette

Or

BRUSHETTA
Tomatoes, red onions, fresh basil, drizzled with olive oil and balsamic vinegar
topped feta cheese.

AAAA

CHICKEN SURPREME
Grilled chicken breast stuffed with black forest ham and mozzarella cheese
topped with a blue cheese and tomato sauce, served with roasted
potatoes and seasonal vegetables

or

BEEF MEDALLIONS
Beef Medallions grilled to perfection topped with a mild peppercorn demi-glaze,
Accompanied by roasted potatoes and sautéed vegetables

or

SALMON DELICE
Atlantic Salmon fillet topped with a citrus sauce, served on a
pillow of basmati rice

or

PASTA A°'BABETTA
Glorious large ravioli pasta stuffed with ricotta cheese and fresh spinach in
a mild blue cheese sauce

AAAA

ORIGINAL CHEESECAKE
MANGO MOUSSE CAKE
CHOCOLATE MOUSSE CAKE

AS WELL AS YOUR CHOICE OF COFFEE OR TEA
*

All of the above items are subjected to taxes.
Parties of 6 or more are subjected to 17% gratuity.






