Be Our Guest Restaurant

Dinner Menu

Magic Kingdom Park, Fantasyland
8/28/2018 IR{E

Appetizers (choose one (1) from the following)

Escargot

Herb-Garlic Butter and Toasted Gremolata
Charred Octopus

Citrus-laced Fingerling Potatoes, Pickled Hearts of Palm, and Red Pepper Coulis served Cold
Mixed Field Greens

Sunflower Seed Brittle, Heirloom Tomatoes, House Farm Cheese with a Citrus Vinaigrette
Maine Lobster Bisque

Créme Fraiche and Poached Lobster
French Onion Soup

Toasted Crouton, Gruyere, and Provolone
Assorted Meats and Artisanal Cheese Selection

Entrées - (Choose one (1) Entrée)

Center-cut Filet Mignon

Robuchon Yukon Potatoes, Seasonal Vegetables, and Cipollini Marmalade with a Red Wine Glaze
Smoked Ricotta and Corn Tortellini

Roasted Corn and Peppadew Relish, Rainbow Cauliflower, and Asparagus with a Corn-infused Nage
Spice-dusted Lamb Chops

Roasted Salsify, Baby Zucchini, Charred Tomatoes, and Royal Trumpet Mushrooms with a Lamb Demi
Poulet Rouge Chicken

Faro Wheat Risotto, Seasonal Vegetables, Crisp Pancetta, and Garlic Butter Sauce
Saffron-infused Seafood Bouillabaisse

Seasonal Fish, Maine Lobster, Shrimp, Confit Potatoes, and Baby Fennel
Roasted Pork Tenderloin

Crispy Berkshire Pork Belly, Caramelized Cipollini, Roasted Asparagus, Brussels Sprouts, Cauliflower Purée, and

sprinkled with Bacon Dust

Dessert Trio
Almond Macaron
with Lemon Jam and Raspberries
White Chocolate "Chip" Cup
with Grey Stuff and Crisp Pearls
Dark Chocolate Truffle
filled with Dark Chocolate Grand Marnier Ganache
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