
TODD ENGLiSH

S t a r t e r s

Crispy Artichoke A La Giudia, Wild Arugula, Preserved Lemon

Feta and Watermelon with Pistachio Vinaigrette

Zucchini Carpaccio with Wild Onion and Ricotta Crepes with Basil Pesto

Maine Crab Cake, Todd’s Fiery Sweet & Sour Tomato Sauce

Whipped Avocado & Cucumber Salad

Shaevd Asparagus Caesar, Tomato Ragu, Parmesan Foam, 

White Anchovies Croutons

Heirloom Tomato Nicoise, Basil Aioli, Haricot Vinaigrette

Scallop with Celeriac Puree and Warm Grapefruit

E n t r é e s

Flat Bread with Forest Mushroom & Asparagus Tips

Pizza with Tomato, Fresh Mozarella & Chorizo

Pork Sausage Fazzoletti, Pumpkin Seed Pesto, Chilies & Pecorino

Flat Bread with Forest Mushroom & Asparagus Tips



TODD ENGLiSH

E n t r é e s

continued

Braised Oxtail Papperdelle, Horseradish Creme Fraiche

Riccotta Ravioli, Alaskan King Crab, Morrel Mushroom,
Asparagus, Lemon Sabayon

Black Olive Pomodoro, Tomatoes, Cuttlefish Basil, Garlic Breadcrumbs

Mediterranean Paella

Panseared Salmon with Octopus Confit, Cauliflower Puree,
Green Harrisa and Saffron Bean Salad

Sirloin Steak with Wild Mushroom Risotto and Scallion Cream

D e ss  e r t s

White Chocolate Fallen Cake, Bitter Chocolate Mousse, Raspberry Ice Cream

Panache of Seasonal Sorbet on a Minted Mango Citrus Salad

Milk Chocolate Panna Cotta

Selection of Ice Cream

Coffee with Todd's Homemade Cookies & Biscotti



TODD ENGLiSH

S t a r t e r s

Shaved Brussels Sprout Salad (V)
Chestnut Polenta, Parmesan Truffle Vinaigrette

Caramelized Blood Orange, Fennel Chiffonade (V)
Belgium Endive, Pomegranate Seed Dressing

Red Snapper Ceviche

Guacamole, Pickled Squash

Chicken Confit Salad

Diced Roasted Beets, Arugula Leaves, Toasted Walnuts,

Sherry Vinegar, Topped with Manchego Cheese

Sautéed Garlic Shrimp

Pan-Fried Cornmeal and Parmesan Crusted Beef Steak Tomato

Za’atar Roasted Beets (V)
Spicy Cashews, Cilantro, Greek Yogurt, Honey-Sesame Vinaigrette

Fried Calamari

with Artichokes, Preserved Lemon, Caper Aioli

Baked Herb Goat Cheese

Truffle Roasted Radicchio, Roasted Basil Infused Tomatoes

Portobello Mushroom Flat Bread

Mushroom Purée and Fontina Cheese

Mediterranean Bouillabaisse

Saffron Rouille

E n t r é e s

Chilean Seabass And Roasted Radicchio Risotto,
Roasted Haricot Vert, Corn Kernel & Red Peppers

Seared Yellow Fin Tuna, Harrisa Rissoto, Orange Glaze

Arugula & Fennel Salad, Black Olive Spill

Sea Scallop, Oxtail Risotto Cake,
Horseradish Cream

Love Letters (V)
Pumpkin Purée & Amaretto Biscuit with a Madeira Glaze

Seared Duck Breast

Sweet Potato Purée, Chick Pea & Duck Confit, Kumquat Orange Sauce



TODD ENGLiSH

E n t r é e s

continued

Porterhouse Of Lamb 
Confit Samosa, Red Paprika Harrisa and Pistachio Vinaigrette

Sirloin Steak, With Truffle Mash Mousseline,
Roasted Potato Hash, Morrels, Fried Quail Egg And Salsa Verde

Venison Loin with Espresso, Barley, 

Cherry Red Cabbage

Pork Tenderloin Wrapped In Serrano Ham,
 Served With Fava Beans, Braised Endive, Clams And Chorizo Sausage

Braised Rabbit, Barley Risotto

Wild Mushroom Glaze

Chicken & Couscous, 
 Almonds And Chicory, Date Yogurt Purée.

Grilled Tenderloin Of Beef

Lobster Ragout, Béarnaise Sauce

Swiss Chard, Celeriac Gratin

D e ss  e r t s

Banana Crème Brûlée

 Coconut Custard, Graham Cracker Crumble

Warm Chocolate Pudding

Chocolate Sorbet, Manjari Pudding, Chocolate Shortbread

Date & White Chocolate Pudding,
 Caramel Semifreddo

Todd’s Carrot Cake

Cinnamon Pound Cake, Carrot Caviar

Panache of Seasonal Sorbet

Minted Mango Citrus Salad

Selection of Homemade Ice Creams

Selection Of Cheese Available From The Trolley

Walnut & Olive Bread

Coffee With Todd’s Homemade Cookies & Biscotti


