COSMOPOLITAN
MENU

APPETIZERS

SALMON GRAVLAX*®
CAPER-EGG REMOULADE. TOASTED BAGEL CHIPS

BEEF CARPACCIO" #
LET MIGHON, SEARED RARE, CRISPY
LLED HORSERADISH CREAM

BABY LETTUCE SALAD #V
GARDEN GREENS, GOAT CHEESE, MUSTARD DRESSING

TOMATO AND ONION SALAD #5/

HERES, LEMON DILL VINAIGRETTE

SMOKED MOZZARELLA RAVIOLI

SERV LLED SHRIMP AND

AROMAT

CAESAR SALAD #v

TUCE, BRIOCHE CROUTONS,
AMY CAESAR DRESSING

JUMBO LUMP CRAB CAKE
HERBED FRISEE LETTU

HIPOTLE MAYONNAISE

CLASSICS i ooV g

SOUP OF THE DAY

ASK YOU WAITER FOR TODAY'S SPECIAL

GARDEN SALAD riy

GARDEN GREENS WITH CHERRY TOMATOES. SHAVED
PARMESAN CHEESE TOSSED IN A LIGHT VINAIGRETTE

PRAWN COCKTAIL #

BABY PRAWNS, SHREDDED LETTUCE,
MARIE ROSE SAUCE

COUNTRY HOUSE PATE]
TOAST POINTS, PORT WINE REDUCTION

EXPRESS AMD KIDS WENU KOASLABLE UBON REGUEST.

COMGLMING RAW O UNDIRCOOKED MEATS, SEAFCOD. SHELLFTIN, 6005, MLK,
DB POVLTEY MAY MCREASE YOUR BiSK OF FOOGBORNE RLNESS, ESPECIALLY
VM HAVE CERTAIN MEDICAL CONDITIONS.

# GAUTENFREE SVALABLE ] LACTORE-FREY AVAILABLE ASK YOUR wirmen, " vEGETAmAN

BLEASE IS TOUR WATER F VOU HAVE AMY FOOD ALLERGIES DR DIETARY NEEDS.
AL CARBBEAN MTERATIONAL GALLEYS ARE MOT FOOD
LGNS HEE EMRONMENTS

STYLISH NEVER TASTED SO GOOD

WHERE THE FRESHEST INGREDIENTS ARE EVOLVED
TO THE HEIGHT OF CONTEMPORARY CUISINE

ENTREES

CHILEAN SEA BASS »#
BUTTERED LEEKS, CRUSHED POTATOES. PORT WINE SAUCE

VEGETARIAN “SHEPHERD'S PIE™ Y
LENTILS, CRIMINI MUSHROOMS AND MASHED POTATOES

CRISPY SALMON #

CARROTS. LEMON, ASPARAGUS, HERBED
HOLLANDAISE SAUCE

SLOW COOKED COD #
GLAZED ONIONS, CARROTS, TRUFFLE
CHAMPAGNE BEURRE BLANC

ROASTED PRIME RIB® #%
CAEAMED SPINACH, ROASTED CORM SALSA

ROASTED RACK OF LAMB* #

VEGETABLE GRATIN, MASHED POTATOES.
ROSEMARY LAMB JUS

SIGNATURES

HERBED SCAMP] STYLE SHRIMP #3
TOMATOES, SPINACH, GARLIC-PARSLEY LEMON SAUCE

ONION CRUSTED CHICKEN #4

SMOKED BACON, CARAMELIZED ONION, POTATOES.
HONEY-DIION MUSTARD JUS

GRILLED CHICKEN BREAST #1

SAUTEED SEASONAL VEGETABLE
AND NATURAL JUS

OVEN ROASTED SALMON #4

{ GRILLED VEGETABLES AND A WARM
| LEMON HERE DRESSING

GRILLED MANHATTAN STRIP STEAK® #§

{
| SAUTEED SEASONAL YEGETABLE
! AMD RED WINE SAUCE

| PASTA PRIMAVERA 3

LIGHTLY GRILLED VEGETABLES WITH
OLIVE OIL, GARLIC AND HERBS

| ASSORTED VEGETABLE PLATE #4V

SNOW PEAS, ROASTED PEPPERS, ASPARAGUS,
CARROTS, GREEN BEANS AND SHALLOT DRESSING

TODAY'S PIE

ASK YOUR SERVER FOR THIS EVENING'S CLASSIC PIE
SERVED WITH MASHED POTATOES AND VEGETABLES
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