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RAYMOND

R E 8§ T A URANT

Bringing inthe New Yearwith T he Raymond
| ate Seati ng 6-Course [Prix-[Tixe
$105.00
First Selections
A Classic Shrimp Cocktail, Revisited

Chiﬂcd Beausoleil Oystcrs
A Trio of Mignoncttes

Second Course Selections

Foie (Gras | orchon with Smooth Fincapp]c Marmalade
Jndonesian Long FcPPcr and T oasted Prioche

Roastcd 5caﬂol:>
Vani”a and Champagnc, Hcarl:s o{: Falm and Mac[’wc

Thirc] Coursc 5c|cctions
Koastcd Fcar and Fcnncl SOUP

ASalad of Local Organic |_ettuces
Mancl'\cgo, Mccﬁool Dates, Washington Applcs

Fourth Course Sc]cctions
Roasted Fumpkin Kavioli
Orcgon Black TrumPct Mushrooms, Ras el Hanout, Fumpkin seed cream

Crispg Skinned T exas Red [Fish
Potato (Gnocchi with Lobstcr and Com Bouillabaisse

Marinated Prime Culotte Steak
Liquc{:icc] Potato, CrisPy Maitake Mushrooms, Sweet Pea T endrils

Hcrb Koastccl Kack of Young Colorado Lamb
Ratatoui“c Tower, Roasted Garlic Cream and Rosemary Jus

Dcssert

Tangcrinc Curd & Farsnip~\/ani”a Fudc]ing with Smokcd E_sPrcsso Mousse,
Pistachio Sable Cookie & Cream Cheese Jce Cream

é&cr Dinner
Assortcd Handmadc Tru{;ﬂcs



