ST;\ RTERS

SHELLFlSH CONSUMME
saffron broth, baby shrimps, Ieeks tomatoes

ICEBERG WEDGE ¥
tomato, applewood smoked bacon,
crumbled blue cheese dressing

ASIAN STYLE PORK TACOS £

sweet chili, scallions, peppers, red onions, pork crackling

SALMON TARTARE*
trout caviar, cilantro, toasted bread

CLASSICS

BAKED FRENCH ONION SQUP

gruyere cheese, herb croliton

“CAESAR” SALAD

hearts of romaine, focaccia croltons, parmesan cheese
GARDEN SALAD § (@

mesclun greens, cherry tomatoes, balsamic vinaigrette

SHRIMP COCKTAIL ¥

fhorseradish cocktail sauce, marie-rose sauce

SEASONAL FRUIT MEDLEY i A @

hand-cut selection of fruits

ESCARGOTS A LA BOU RGUIGNONNE
garlic parsley butter

¥ gluten-free

{3 ractose-free

&) vegetarian

DI N NE R

ENTREES

CHICKEN PARMIGIANA

rigatoni pasta, ratatouille, Creamy marinara sauce

GARLIC TIGER SHRIMP

seasonal vegetables, lemon butter sauce

LEMON & THYME ROASTED CHICKEN

baked sweet notatoes, snow peas, yogurt-tahini dressing

ROASTED LAMB RACK* ¥

mashed potatoes, grilled vegetables, thyme reduction

STEAK DIANE*

crispy pomme frites, creamy mushroom cognac sauce

PESTO TAGLIATELLE &

sun-dried tomatoes, basil, roasted garlic, cremini mushrooms

CLASSICS

BROILED ATLANTIC SALMON* ¥

hollandaise sauce

GRILLED CHICKEN BREAST ¥
thyme jus

NEW YORK STRIP LOIN*
herb butter or green peppercorn sauce

SPAGHETTI BOLOGNESE

beef ragodt, roasted garlic, san marzano tomatoes
pecorino romano, basil

CH

B Fi s
RE

E
G
STARTER

SALMON TARTARE’

trout caviar, cilant

ENTREL

CHICKEN PARMIGIA’\JA

rigatoni pasta, ratatou

SELE(?TS

WHOLE M'AINE LOBSTER §
1.25 Ibs 5
broiled, g

drawn butter or fresh gar

CHOPS GRILLE FILET MIGNON* §

9 ounces of ro

with your ¢

SURF AND TURF* |

IMMENDATION



