m e n“u s*

Voysey's Brunch ¢ Voysey's Lunch *Voysey's Dinner * Voysey's Dessert
Voysey's Pub ¢ Voysey's Children’s Brunch ¢ Voysey's Children’s Dinner
*Voysey's Snack Bar ¢ Cassique Dessert Drinks

*These menus are constantly evolving and intended to show a representation
of the entrées offered at each venue.



VOYSEY'S

BRUNCH MENU

sandwiches

bacon, egg, and cheese panino
on tuscan bread 7.

braised short rib
grilled onion,
jarisberg cheese,
horseradish sauce
on a kaiser roll 16.

grilled swordfish

butter lettuce,

tomato, avocado

and caper aioli

on grilled tuscan bread 15.

accompaniments

MEATS

bacon 3.
sausage 3.

STARCHES

potato pancakes 4.
grits 3.

FRUIT

pineapple 3.
strawberries 3.
kiwi 3.

chef Doug Blair
consulting chef Tom Colicchio

entrées
SALADS

butter lettuce

jumbo lump crab, shrimp
roasted peppers and

citrus and coriander vinaigrette
15.

mixed greens

roasted beets, poached pears,
spiced pecans, blue cheese and
poached pear vinaigrette 12.

ENTREES

poached eggs
wild mushrooms, béarnaise sauce
and brioche toast 14.

steak and poached eggs 12.

eggs benedict
jumbo lump crab
on brioche toast 16.

quiche
zucchini,squash
and white cheddar 8.

frittata
bacon, peppers, onions,
and cheddar cheese 8.

pancakes

and maple syrup 9.
chocolate chips 1.
strawberries 1.
pineapple 1.

brioche french toast
raspberry and cream cheese filling
10.

french toast
maple syrup
and powdered sugar 8.

shrimp and grits 12.



VOYSEY' S

LUNCH MENU

featured items

steak panino
peppers, onions,
horseradish aioli,
and mozzarella 12.

tillamook panino
bacon and tomato 9.

salads

mixed greens
poached pears,
spiced pecans, goat cheese,
and poached pear vinaigrette
12.
grilled chicken breast 15.
grilled swordfish 17.
grilled wagyu hanger steak
20.

iceberg lettuce

grilled chicken, beets,

blue cheese, smoked bacon,
and champagne vinaigrette
12,

butter lettuce

lump crab, shrimp,

roasted red peppers,

orange supremes,

and coriander vinaigrette 15.

Chef Doug Blair
Consulting Chef Tom Colicchio

soup

celery root bisque 4./7.

potato cabbage chorizo
4./7.

cream of asparagus 4./7.

sandwiches

grilled cassique burger
lettuce, tomato, and onion
on a kaiser roll 15.

braised short rib
grilled onions,
horseradish sauce,
and jarlsberg cheese
on a kaiser roll 16.

grilled mahi mabhi

butter lettuce,

tomato, avocado,

and lemon aioli

on grilled tuscan bread 15.

grilled chicken

apple smoked bacon, leeks,
oven roasted tomatoes,
and provolone cheese

on tuscan bread 10.

each sandwich is served with
your choice of the following:

fresh fruit

chips

mixed greens
fingerling potato salad
cole slaw



VOYSEY’S DINNER MENU
Monday, September 15, 2008

first course

FISH & SHELLFISH

raw
blue point

oysters, CT 2 for 5.
canada cup

oysters, PEI 2 for 5.

braised
jumbo lump crab 14.

grilled
shrimp 14.

MEAT

roasted
foie gras 24.

cured
prosciutti 18.
dried sausages 18.

chef Doug Blair
chef de cuisine Josh Holmes

consulting chef Tom Colicchio

first course

SALADS

roasted peppers
mozzarella
black olives 12.
beets
drunken goat cheese
pistachios 12.
mixed greens
bleu cheese
hazelnuts 10.
baby spinach
slab bacon
thomasville tome
10.
cucumbers
creme fraiche
dill 11.
heirloom tomatoes
13.

main course

FISH

roasted

scallops 28.

columbia river salmon
30.

braised
cioppino 35.

MEAT

roasted

chicken 24.

prime ribeye
for two 61.

prime chateaubriand
for two 78.

grilled
wagyu hanger 42.

new york strip loin 42.
dry aged strip loin 49.

braised
short rib 31.

accompaniments

VEGETABLES

roasted
baby carrots 11.

cippolini onions 9.

bell peppers 9.

sautéed
spinach 9.

assorted squash 9.

braised

butter beans 9.
black eye peas 9.
sweet corn 9.

accompaniments

MUSHROOMS

roasted

shiitake 12.
portobello 12.
hen-of-the-woods 12.

braised
chanterelles 18.

POTATOES

yukon gold purée 9.
fingerling 8.

smashed potatoes 10.

GRAINS

roasted tomato

and pesto risotto 18.

tasting menu

first course

braised lobster
ramps, leeks,
and potato purée

second course

roasted flounder
succotash
and black truffle

third course

grilled wagyu hanger
roasted cippolini onions
and tomato risotto

fourth course

baby arugula
tuscan salami,
oven dried tomatoes,
and spanish goat cheese

dessert

white chocolate-banana
wontons
with strawberry ice crean

79. person
99. person with wines



DESSERT WINES

CLASSIC COMBINATIONS TRADITIONAL FAVORITES
Banyuls
Domaine La Tour Vieille, 2005 8./45. dulce de leche mousse tart 8. root beer float 4.
Eiswein . .
Kaiser Garten, Kaiser Cuvee, Austria, 2005 almond pear cobbler 8. chocolate chip cookies 6
15./70.

Late Harvest Viognier chocolate and cherry

i RBET

Mer Soliel, 2002 9./54. nougat cannoli 8. S0
Madeira

Blandy's 5 year Malmsey 6. ROASTED red pear 3.

Leacock’s 10 year Bual 5. mixed berry mango 3
Muscadelle . .

Chambers, Rutherglen, Australia, N/V granny smith apples 4. green grape 3
:lészc‘:lat bananas 4.

Antigua, Merryvale, California, N/V 7./56. . le 4 sorbet sampler 6.

Chambers, Rutherglen, Australia, N/V pineapp ) -

! ! ! mini scoop 1.

4./24.
Port _ ACCOMPANIMENTS

Buller & Sons, Tawny, Australia, N/V 10. ICE CREAM

Fonseca, 2000, LBV 7.

Fonseca, Bin No. 27, N/V 8.

Taylor Fladgate, 2001 LBV 9.

W. & J. Graham'’s, 20 year Tawny, N/V 15,

W. & J. Graham'’s, Six Grapes, N/V 7.
Sauternes

Chateau Suduiraut, 2003 12./66.
Semillion/Sauvignon Blanc

Nickel & Nickel, Dolce, Napa Valley, 2003
130.
Sherry

Fino, JC Gutierrez Colosia, Jerez 8.

hot chocolate sauce 2.

milk chocolate 3.
hot caramel sauce 2.

tahitian vanilla bean 3.
whipped cream 2.

almond-green tea 3.
wet nuts 2.

ice cream sampler 6.
dulce de leche 4.

mini scoop 1.

VOYSEY’S
Pastry chef Melissa Fritz

VOYSEY’S
pastry chef Drew Mallett



VOYSEY' S

PUB MENU

oysters

blue point, cT 2 for 5.
carolina cup, sc 2 for 5.

appetizers

mixed greens

roasted beets, golden raisins,
spiced pecans, goat cheese,
and sherry vinaigrette 11.

steamed mussels
leeks, ginger, and lemon 12.

arugula

crispy prosciutto, shaved
fennel,

blood orange vinaigrette 10.

wood oven baked four cheese
macaroni

jumbo lump crab,

prosciutto,

and vidalia onions 12.

pork confit cassoulet
oven dried tomatoes
and braised fennel 11./20.

chef Doug Blair
chef de cuisine Josh Holmes
consulting chef Tom Colicchio

sandwiches

braised short rib
grilled onions,
horseradish sauce,
and jarisberg cheese
on challah roll 16.

grilled wagyu beef burger 15.

grilled mahi

avocado, butter lettuce,
with lemon confit aioli

on grilled tuscan bread 15.

house cured ham panino
pickled cabbage, provolone
and olives 9.

entrées

roasted grouper
butternut squash risotto,
brussels leaves,
yellowfoot chanterelles
and spiced pecans 27.

roasted chicken
glazed winter vegetables 24.

grilled prime beef filet
pomme purée
balsamic onion relish 31.

four cheese ravioli
house cured bacon,
leeks and spinach 11./20.



VOYSEY' S

Children’s Menu

Pasta
With butter
With alfredo

With red sauce
5.

Panini
Ham & Cheese
Turkey & Cheese
4,

Macaroni and Cheese
4.



VOYSEY S

petit filet 9.
chicken breast 7.
macaroni & cheese 5.

baby penne pasta 5.
butter
alfredo
red sauce

homemade meatballs
2.

smashed potatoes
4./8.

puréed potatoes
4./8.

fingerling
potatoes
4./8.



sandwiches

homemade pimento cheese
served on your choice of

bread, hot or cold 6.

grilled cheese with bacon
on tuscan bread 6.

grilled ham and cheese with
Swiss or American cheese
on tuscan bread 6.

roast beef served hot with
onions, Swiss cheese, and
a side of beef braise 7.

bacon, lettuce, and tomato
on whole wheat bread 6.

club on rye bread with
ham, turkey, Swiss and
cheddar cheeses, lettuce
and tomato 7.

1/4 lb. all beef hotdog 5.
with chili 6.

Snack Bar Menu

wraps

turkey and provolone wrap
with lettuce, tomato, onion,
and herb vinaigrette 7.

turkey reuben wrap served
hot with Swiss cheese,
sauerkraut, and hot russian
dressing 7.

grilled ham and cheese with
Swiss or American cheese

on tuscan bread 6.

chicken or tuna salad wrap
with lettuce and tomato 7.

soups
soup of the day market price.

Cassique chili 5.

wraps and sandwiches served with choice

of chips, mixed greens, or fruit salad.





