
Ch e f s  T a b l e  W i n e  D i n n e r
Friday January 18th, 2019 at7pm 

$69 per person plus tax and gratutiy

Course One  
Pan seared U-10 dry scallop, blood orange gastrique, apple fennel 

slaw 
 

Course Two   
Broiled skate wing, jumbo lump crab and caper beurre noisette 

 
Course Three 

Grilled prime pork loin, braised pork belly, bacon red onion jam 
 

Course Four 
Pan seared filet mignon topped with gorgonzola 

 breadcrumbs and finished with rosemary demi glace 
 

Course Five 
Maple pear trifle 

Join us at The Beaumont inn for


