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M ad H atters
RESTAURANT

SEASON GREETINGS 2019
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TO BEGIN A CHOICE OF
Mad D’Jour
Wild Mushroom Broth
with Chili Coconut Milk

Ever Green Salad
Golden Fried Brie Cheese & Passion Fruit Vinaigrette

Winter Leaves
Apple Wood Smoked Bacon & Maple Walnut Dressing

ENTREES PLATTERS

Roast Turkey & Seasonal Stuffing
Grilled Sirloin Sauce Au Poivre
Roast Leg of Lamb Mint Jus

Sauté Mahi Mahi Red Grape & Chive Butter Sauce
Shrimp Dark & Stormy Sauce

AFTERS

A Selection of Delights
From the Mad Hatters Tea Party For All
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