STARTERS

ROASTED CORN SOUP ¢
poblano pepper, cilantro oil

GREEK SALAD -
tomatoes, cucumbers, bell peppers, feta cheese,
olives, red wine vinaigrette

CRISPY CORN FRITTERS &+
creamy garlic mayonaisse

TUNA CARPACCIO* ¥ [
fennel salad, lemon vinaigrette

CLASSICS

BAKED FRENCH ONION SOUP
gruyére cheese, herb crolton

“CAESAR” SALAD

hearts of romaine, focaccia crolitons, parmesan cheese

GARDEN SALAD ¥ [+

mesclun greens, cherry tomatoes, balsamic vinaigrette

SHRIMP COCKTAIL ¥

horseradish cocktail sauce, marie-rose sauce

SEASONAL FRUIT MEDLEY ¥ !

hand-cut selection of fruits

ESCARGOTS A LA BOURGUIGNONNE
garlic parsley butter

DINMNER

ENTREES

FARFALLE PUTTANESCA

tomato, onion, garlic, capers, anchovies

GRILLED SHRIMP
crab meat, truffle risotto

GINGER GLAZED MAHI-MAHI

toasted cashews, vegetable couscous

GRILLED PORK CHOP
sweet potato mash, sautéed string beans,
apple cider jus

ROASTED BEEF TENDERLOIN*

potato wedges, asparagus, peppercorn sauce

VEGETABLE CURRY

basmati rice, coconut milk, spices, naan bread

CLASSICS

BROILED ATLANTIC SALMON*

hollandaise sauce

GRILLED CHICKEN BREAST ¢
thyme jus

NEW YORK STRIP LOIN*

herb butter or green peppercorn sauce

SPAGHETTI BOLOGNESE

beef ragolt, roasted garlic, san marzano tomatoes,

pecarino romano, basil

lactose-free

i gluten-free

vegetarian
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STARTER

ENTREE
GRILLED SHRIMP

SELECTS

WHOLE MAINE LOBSTER
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SURF AND TURF* §
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