DESSERTS@‘
I\\\_'/

DARK CHOCOLATE EROWNIE

: : T CITRUS BERRIES CHEESECAKE

STARTERS NTREES

= ) CHEF'S

CREAM OF CAULIFLOWER SOUP I FOUR CHEESE RAVIOLI RECOMMENDATION

Papriva ¢codtoo wild mushroom sauce, traffle o1l 3 CLASSICS

TOMATO, WATERMELON AND FETA | CILANTRO-CRUSTED COD. LOIN TOMATO, WATERMELON AND FETA : BRULEE

basil, balsamic reduction, sea salt Chrn-gotato hinsh, creamy lobstecsaucs Basil, balsamic reduction, sea i

SEAFOOD RISOTTO FREE RANGE PAN-SEARED CHICKEN |/ BNTEE
bruncise vegetables, tomataes, slive sil, atoral jus e RUSTEE Fob LoiN

VERL SLTIUBOCEA corn-patats hash, creamy lobster sauce

cake, sautéed mushrooms,

garlic, shrimps, scallops, calamar, mussi
ARTICHUK{ AND PEA SALAD

loRE: il b

BEEF BOURGUIGNON graham

pearl enisns, mushroems, erispy bacen, SEL CTS

LASSICS

NEW VORK CHE.;SECAKE

WHOLE MAINE LOBSTER ROYAL CHOCOLATE CAKE
BAKED FRENCH ONION SOUP ET AND SOUR TOFU .25 185, - 1S los dulce !
Gruydre cheese, herk crslton raccoli. shiitake mushracms, Jasmine rice

“CAESAR" SALAD ~ e a
neasts of romaine, facaccia crodtons, parmesan cheese CLASSICS CHOPS GRILLE FILET MIGNON®

G FISH OF THE DAY* 9 cunces of roasted beed
EN SALAD U 2
SHRIMP COCKTAIL | ¢ ROASTED CHICKEN BREAST | SURF AND TURF*®
e s & ounce maine lsbster 2l and a roasted &
filet mignon with your choice o

Rorseradhhic
NEW YORK STRIP LOIN®
SE‘SDNAL FRUIT MEDLEY | ¢rb BULler OF Green PEpPErcorn sauce
ectlon of fruits includes chatce of
A SP&GHEY‘” BOLOGNESE rice and iz, N
ESCARGOTS A LA BOURGUIGNONNE o0, coasted garl,san marzans tomatees, NO SUGAR ADDED ICE CREAM

gariic parsiey Butter a1 | fr ® ifed anilfa, strawberry, chocolate




