oer CLASSICS APPETI

APPETIZERS
SHRIMP COCKTAIL | Horseradlish ¢

SALMON SASHIMI* 4 | Passion fruit, radish, chill

ICEBERG WEDGE | Crispy bacon, fricd. shaflots, blire cheese drassing

CLASSIC CAESAR SALAD | Hearts of Romaina 1

ettuce, garlic croutons, Parmesan cheesa

ISH STEW. | Charrea cherry tomato, salfron, potato confit

s hat  ESCARGOTS A LA BOURGUIGNONNE | Gartic, parsiey, butter

CREAMY TRUFFLE RISOTTO # v | Witd mushiroorns, Parmesan
182 Robe FRENCH ONION SOUP | Gruyére cheese, herty croutons

ENTREES

At ENTREES

Served with potatoes oy jour, seasonal vegetables SEARED SCALLOPS ¢ 2 | Cavliflower purde, SHSPY brussels sproygs. caviar buttor
£54 Doy BROILED ATLANTIC SALMON® # 7 | Hollandaise sauce

: BUTTERED PoAcHED LOBSTER
we e GRILLED CHICKEN BREAST #

| Bralsees eeks, fava beans champagne sauce
Thyme jus

ROASTED PORK

LOIN | osive oy Potato purde, carameljzae apples, herb jus
GRILLED NEW YORK SIRLOINSTEAK® & | trers bulter or classic green peppercorn sauce

HERB CRUSTED RACK OF Lame:+

| f?o»)s!éf!umaroes‘ artichoke, rosemary jus

1 i lable. Ask your waiter.

o Julen-fee | actose-free V" vegstarian o 110 sugar added oplions available
'Ecgsumm-g faw ar undarcooked moals, seafocd, shelsh, £995, milk, o paslry may increase your sk S!'m-
foogbame illness, especially if you have certain medical conditions. Please inform your waiter | you have any

HOMEMADE GNOCCH|

V| Sage butte, AMAIOLLO COOkID frimasp




