STARTERS

CREAM OF CAULIFLOWER SOUP

TOMATO, WATERMELUN AND FETA
basil, b |

SEAF0O0D RISOTTO

garlic, shrimps, scallops, calamari, mussels

ARTECHDKE AND F‘EA SALAD

sp

CLASSIOS

BAKED FRENCH DNION SouP

gruyere cheese, herb

“CAESAR” SALAD

rolitons, parmesan cheese

GARDEN SALAD ¥ {1+

mesclur s, cherry tomatoes, balsamic vinaigrette

SHRIMP COCKTAIL ¥ {

horseradish cocktail sauce, marie-rose sauce

SEASONAL FRUIT MEDLEY ¥ (i
hand-cut selection of fruits

ESCARGOTS A LA BOURGUIGNONNE

garlic parsley butter

¥ gluteniree B lactose-free

DI NNER

ENTREES

FOUR CHEESE RAVIOLI ;

wild mushroom sauce, truffle oil

CILANTRO-CRUSTED COD LOIN

corn-potato hash, creamy lobster sauce

FREE RANGE PAN-SEARED CHICKEN

brunoise vegetables, tomatoes, olive oil, natural jus

VEAL SALTIMBOCCA
sciutto, polenta cake, sautéed mushrooms,
sage reduction

BEEF BOURGUIGNON
pearl onions, mushrooms, crispy bacon,
red wine, rice pilaf

SWEET AND SOUR TOFU
broccoli, shiitake mushrooms, jasmine rice

CLASSICS

BROILED ATLANTIC SALMON* &

hollandaise sauce

GRILLED CHICKEN BREAST |

thyme jus

NEW YORK STRIP LOIN*

herb butter or green peppercorn sauce

SPAGHETTI BDLOGNESE
ago(t, roasted garlic, san marzano tomatoes,
pecorino romanac, basil

Cl
RE

1

EE:S
(&) ) TMENDATION

STARTER
TOMATO, WATERMELON AND FETA Il 2

basil, balsamic reduction, sea salt

ENTREL
CILANTRO-CRUSTED COD LOIN
corn-potato hash, creamy lobster sauce

S EUECIES

WHOLE MAINE LOBSTER ¥

1.25 lbs 1.5 Ibs.

broiled, grilled or steamed, served with

drawn butter or fresh garlic-herb butter $29.95

CHOPS GRILLE FILET MIGNON* ¥
9 ounces of roasted beef tenderloin
with your choice of sauce $16.95

SURF AND TURF* ¥
& ounce maine lobster tail and a roasted 9 ounce
filet mignon with your choice of sauce $34.95




