Frank's Feast

THE 13" MENU FOR A PERFORMANCE DINING EXPERIENCE

December 23rd, 2002

A STARTER FROM SUNNY

Sunshine’s Stuffed Cherry Peppers & Pepperoncini
with Shitake & Balsamic Syrup

FIRST

Beef Tenderloin Tataki with Chilled Daikon & Spicy Ponzu

SECOND

Sunny’s Caesar Salad with Deep Fried Leeks

THIRD
Truffle Butter Poached Maine Lobster,
Chinese Black Bean Roasted Florida Stone Crab,

Pan Seared Diver Scallops,
Warm Shellfish & Black Truffle Broth

LAST

Fresh Berries & Chantilly Cream

WINE

Constant “"Meritage” Diamond Mountain Vineyard, Napa Valley 1997
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