
 

 

 Aug. 24-26 /   Sept. 29-30 /  Nov. 3-4 

Jan. 19-20 /   Feb. 23-24  /  April 5-6 

  

AA PP PP EE TT II ZZ EE RR SS   
Asian  Pork  R ibs  

Mar inated  Squ id  & O ctopus  
SS OO UU PP SS   

Duck  Cons ommé  
But ternut  Squash  

SS AA LL AA DD SS   
Tradi t ional  Caes ar  Sa lad  

Fennel  wi th  Orange Cream Dress ing  
EE NN TT RR ÉÉ EE SS   

Pis tachio  Crus ted  Sea  Bas s  
Vea l  Ter r ine  in  Prosciut to  

Duo of  D uck  
New York  S t r ip  S teak  

DD EE SS SS EE RR TT SS   
Café Tor ta  

Caramel  App le  Gale t te   
Lemon S age  Pound Cake  
B lackberry  Cheesecake  

 
 

 Sept. 7-9   /  Oct. 12-14   /   Nov. 16-18 

Feb. 1-3  /    March 7-9 /  April 18-20 

  

AA PP PP EE TT II ZZ EE RR SS   
Stuf fed  Breas t  o f  Vea l  

Seared  A hi   
SS OO UU PP SS   

Tort i l l a  
Cream of  Asparag us  

SS AA LL AA DD SS   
Beet  & Goat  Cheese Napo leon  

Pet i te  Greens  
EE NN TT RR ÉÉ EE SS   

Timbale  of  D over  So le  & Shr imp Mouss e l ine  
Roas t  Pork  Tender lo in  

Deconst ructed  Beef  We l l ing ton   
Pros ciut to  Wrapped  Smoked Chicken  

DD EE SS SS EE RR TT SS   
Strawberry  S hor tcake  
Lemon Curd  in  Phy l lo  

Be ig nets  
Spécial i té  de  la  Maison  

 


CULINARY ARTS 

DDeesseerrtt  OOaassiiss  

DDiinnnneerr  MMeennuuss  
 
 

Wed n es d a y ,  T h u r s d a y ,  F r id a y  
6 : 0 0 p m  t o  8 : 0 0 p m  

 

$ 2 0 . 9 5   
p l u s  b e v e r a g e  a n d  t a x  

  

Reserve onl ine24 /7   
 

w w w. sco t t sda lecc . edu/cu l ina r y  
 

o r  ca l l  4 8 0 -4 2 3 - 6 2 8 4  
 

Sept. 15-16   /   Oct. 20-21   /   Dec. 1-2 

 Feb. 9-10   /   March 22-23  /  April 26-27 

  

AA PP PP EE TT II ZZ EE RR SS   
Lamb Saus age  

Tr i logy  o f  Sa lmon  
SS OO UU PP SS   

Mi l l i  F ant i  
New Eng land  Clam Chowder  

SS AA LL AA DD SS   
Wil ted  Sp inach  

Gr i l led  Fru i t  w i th  Panna Cot ta  
EE NN TT RR ÉÉ EE SS   

Seared  Sea S ca l lops  
Glazed  Smoked  Duck  

Vea l  Os car  
Buffa lo  New York  S t r ip  

DD EE SS SS EE RR TT SS   
Chocolate  S t rawberr ies  

Deconst ructed  Carrot  Cake  
Bananas  Fos ter  

Spécial i té  de  la  Maison  
 
 

 
Aug. 31-Sept. 2 /   Oct. 5-7  /  Nov. 9-10 

Jan. 25-27   / Feb. 29 – March 2  /  April 11-13 

  

AA PP PP EE TT II ZZ EE RR SS   
Crab  Cake  & As ian  Shr imp  

Wi ld  Mushroom Ag no lot t i   
SS OO UU PP SS   

Salmon & Potato Chowder   
Red  & Yel low  Pepper  

SS AA LL AA DD SS   
Baby Mixed  Veg etables  

S t ructured  Greek S alad   
EE NN TT RR ÉÉ EE SS   

Seared  Sa lmon  
Pork  Oss o  Buco  
Roast  Game Hen  

Lamb Tr io  
DD EE SS SS EE RR TT SS   

Opera  Tor te  
Crème Brû lé  

Tiramisù  
Choco late  Tr io  

 
 

Sept. 21-23   /  Oct. 26-28   /   Dec. 7-8 

Feb. 14-17   /  March 28-30 /  May 2-3 

  

AA PP PP EE TT II ZZ EE RR SS   
Span is h Tapas  

Coqu i l les  S t .  Jacques  
SS OO UU PP SS   

Seafood  Gumbo  
Cream of  Wi ld  Mushroom  

SS AA LL AA DD SS   
Arugu la  & P ine  Nuts  

Heir loom Tomato   
EE NN TT RR ÉÉ EE SS   

Stuf fed  Leg  o f  Lamb  
Shr imp & Cray f is h  Rag out   

Gr i l led  F lank S teak  
Game Bird  P lat t er  

DD EE SS SS EE RR TT SS   
Desser t  S us hi  

Cookies  and  Mi lk  
Carn iva l  P lat te r  

Spécial i té  de  la  Maison  
 

http://www.scottsdalecc.edu/culinary

