
APPETIZER

Creamed Soup of Potato and Leek with White Truffle Oil
~

Yellow Tomato Salad with Arugula, Goats Cheese and Pine Nuts;
Lemon Vinaigrette

~
Warm Salad of Duck Confit with Caramelized Pears

PASTA & RISOTTO

Lobster Risotto with Maine Lobster, Tomatoes and Tarragon
~

Parmesan Risotto with Roasted Asparagus
~

Seared Shrimp Linguini with a Roasted Chillie &
Garlic Cream, Tarragon and Pinenuts

MAIN COURSE

Roasted Loin of Veal with Mashed Potatoes, Wild Mushrooms
and Italian Broccoli

~
Roasted Chilean Seabass with Creamy Polenta, Wilted Greens

and Balsamic Butter
~

Oven Roasted Filet of Beef with Sweet Onions, Zucchini and Pancetta
over a Baked Potato Cake; Thyme Jus

DESSERT

Chocolate Mousse with a Warm Raspberry
Grand Marnier Compote

~
Our Own Tiramisu with Coffee Anglaise

~
Selection of Ice Creams and Sorbets

$65.00 per Person Inclusive of Non-Alcoholic Drinks, (Except Espresso Drinks)

Tax and Gratuity Not Included
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Dinner 
Geranio

722 King Street, Old Town, Alexandria

www.geranio.net

(703) 548-0088
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