C :;}rnfrm

CrispY SHRIMP
1an cilantro slaw,

potle lime aiol

Seicy Harissa Sour
Lamb broth, lenls

Smoxen CHICKEN BrEAST
Orange, fennel salad, civ

1S VInQgrette

Bakep Frencr Onion Sour
ese, herb crotton

CAESAR SALAD
Hearts of Romaine
Parmesan ¢!

caccia crofitons,

SHRIMP COCKTAIL #
Hors

EscarGoTs A 1a Bouraumanonse
Garlic parsley burer

SeasonaL Fruir Meprey #5V
Hand cut fruic selection

Dromewes Holoctiora

, grilled, or steamed lu'lw:u
with drawn l-mm or fresh garlic
heth burter $29.95

# ghien fice

dish cockrail sauce, Marie-Rose sauce

a

o Tewert) Coeraed—

Lasagua AL Fornge
sasta, beef Bolognese, bech hamel sauce

ARED FILLET OF SOLE
ron rice, broceoli, red cherry tomatoes,
lemon butker sauce

Seicep CHICKEN
),

¢, chicken jus

QOvex Roastep JER
Black bean-pineapple

Pork TENDERLOIN
mlb mashe
grilled

potatocs. briised Napa
{ sk, cranberey jus

JRILLED Frang STEAR
11, roasted corn, warm potato salad

BurrerNuT Squash Risorro #V
Caramelized apples, beets, crispy sage

Roastep Chickexn Breast

Thyme jus

New York Strip Lomn®

Herb butter or green peppercorn sauce

Crors GriLee Fiuer Mignon® #
Roasted beef tendedom with
selection of sauce S16.

CODesseirts

Tiramist
Espresso lady fingers, mascarpone

No Sucar ADDED

Cocoxut Rice Pubping #
Pineappl

ango sauce

CrEME BRULEE #
Vanilla custard, caramelized s

gar
ArpLe Pie A 1a MopEe

Vanilla ice cream

L CHEESECAKE

berry

Rovar CHocoratE CARE
Chocolare fuc

ac

ArTisax CHEese Prate
ig and date compot d fruit bread

lable wpon request

{ to your check,
SURF anp Turg® #

Maine lobster tail,

roasted filer mignon

with selection of sauce $34.95




