SAVANNAH

—— CHOP HOUSE —

7
WYLAND\\ FOUNDATION.

It is the Goal of this Menu to Protect Our Oceans

with Sustainable Fishing Practices
March 17t 2012

First Course

Seared Dayboat Diver Scallop
Mango Slaw, Butternut Squash Puree, Midori Beurre Blanc

Entrée

Loch Duart Salmon
Dungeness Crab Sauce, Shitake Mushroom Ravioli

Dessert

Savannah Dessert Tasting
Lavender Orange Blossom Créme Briilée Spoon, Chocolate Bread Pudding in
Whisky Créme Anglaise & Caramelized Bananas, Ras pberry Sorbet
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