
 

Winter 2012 
 

3 Courses for $30 
 

Entice 
 

tru Caesar Salad 
romaine lettuce . crisp bacon . house made croutons 
creamy garlic dressing . shavings of Grana Padano 

 
 

Beet Salad 
spring greens . roasted beets . candied walnuts 
soft goat cheese . balsamic orange vinaigrette 

 
 

Artichoke & Goat Cheese Spring Roll 
apple pear chutney . pommery mustard aioli 

 
 

Thai Mussels 
red curry coconut cream . julienne vegetables 

 
 

Calamari 
pan seared . marinated in garlic and fresh herbs 

citrus lemon buerre blanc 
 
 

tru Escargot 
exotic mushrooms . baby spinach . red onions 

puff pastry . pernod cream 
 
 

Grilled Angry Shrimp 
spicy roasted red pepper marinate . pineapple salad 

 
 

Soup de Jour 
 
 
 
 

 

Satisfy 
 

Atlantic Salmon 
pan seared . blue crab . mushrooms . baby spinach 
potato croquette . parmesan chardonnay emulsion 

 

Grilled Pork Chop 
sweet and Yukon gold potato, smoked bacon hash 

wilted collard greens . house made bbq sauce . onion ring 
 

Grilled AAA Ribeye (8oz) 

whipped potato . garlic fried green beans 
exotic mushrooms . cabernet veal stock reduction 

 

Braised Halal Lamb Shank 
whipped potato . diced vegetables 

grilled aparagus . tomato infused lamb reduction 
 

Chicken Linguine 
seared chicken . julienne carrot . green onion 

Chinese greens . hoisin ginger sauce 
 

Shrimp & Salmon Risotto 
shallots . tomato . garlic . spring peas 

lemon buerre blanc 
 

Four Mushroom Three Onion Risotto 
portobello, cremini, shiitake, oyster and porcini mushrooms 
leeks, shallots . chives . mascarpone . Grana Padano cheese 

 
 
 

Temptations 
 

tru tiramisu 
double chocolate . lady fingers . chocolate sauce 

 
Lemon Cake 

soft lemon cake with raspberries 

 
Baked Apple 

oats . raisins . caramel sauce . vanilla ice cream 

 
tru Sorbet Taster 

house selection of three sorbets 


