PHILADELPHIA CHAINE DES ROTISSEURS

DINNER MENU

PASSED HORS D’OEUVRES

Wok Grand Marnier Prawns
Pan-Fried Pheasant and Mushroom Dumplings
Spicy Tuna Tartare
Firecracker Crabmeat Cream Cheese Wontons

DINNER

MAINE LOBSTER RISOTTO AND WOK-SEARED DAY BOAT SCALLOP
With julienne snow peas, bull’s blood microgreens,
winter mushroom ragout

ROASTED CHILEAN SEA BASS
With dill-pine nut crust, kimchi-striped bass cake, Chinese broccoli tips,
saffron-pine nut-sake wine sauce

TEA SMOKED SQUAB
With pan-roasted butternut squash and Brussels sprouts,
kumquat salsa, and honeyed cashews

PAN-SEARED FILET MIGNON
With truffle Yukon Gold potato dumpling, baby zucchini, sunburst squash
and Japanese mushrooms, cabernet-thyme-Szechuan peppercorn reduction

VALRHONA WHITE CHOCOLATE TORTE
With yuzu curd, and green tea mousse
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