STARTERS

RDASTED POBL&P\O 9EPPER SouP I

SEAFOOD CAKE
Kied manga-carms , sambal il

SMOKED CHICKEN BREAST
sala inaigrette

(iL ASSICS

anED FRE.NCH DNIDN SOuP

sruyk b ]

“CAESAR” SALAD
hearts of romaine, foaccia croltons, parmesan cheese

GARDEN SALAD U

e reens, cherry tomatoes, balsamic vina

SHRIMP CDCKTAII

il sauce, marie-rose sauce

ESCARGOTS A LA BOURGUIGHORNE

garlic parsiey butter

NTREES
LASAGNA AL FORNO

egg pasta, beef bolegnese, bichamel sauce

PAN-SEARED FILLET OF SOLE
saffren rice, broccoll, red grape tomatoes,
lemon butter sauce

OVEN ROASTED JERK SPICED CHICKEN
Rlack bean-pincapple rice, chicken jus

0850 BUCCO

veal shank, soft pelenta, green beans, gremslata

BRAISED BEEF SHORT RIB
ashed potatoes, roasted root vegetables,
cabernel sauce

BUTTERNUT SQUASH RISOTTO
lized apples, beets, erispy sage

CLASSIC

FISH OF THE DAY*
chef’s choice of vegetables

ROASTED CHICKEN BREAST |l

thyme jus

NEW YORK STRIP LOIN®
herb butter or gréen peppErcarn sauce

SPAGHETTI BOLOGNESE

agelt, reasued garlic, san marzano temaloes,

pecaring romang, basil

SEAFOOD CAKE
pickled mangoscarrot slaw, sambal aieli

ExTREE

BRAISED BEEF SHORT RIB

mashed potatoes, reasted roat vegetables,
cabernet sauce

:LECTS

WHOLE MAINE LOBSTER |

1.25 [bs. = 1.5 103

brailed, grilled or steamed, served w

drawn butter or fresh garlic-herb butter $29.95

CHOPS GRILLE FILET MIGNOR®
5 aunces of reasted beel Lenderioin
with your choice of sauce $16.95

SURF AND TURF*
& ounce maine lobstey tail and a roasted § ounte
filet mignen with your cholce of sauee §34.95

it oby , mavhed parais,
rice and il

DESSERTSQ
( .

/

WARM DONUTS
min| beignets, povideret

.RFS LECHES

APPLE PIE A LA MODE

NEW YORK CHEESECAI

graham eracker ¢

OVML EHI]COLATE CAKE

slce de leg

ARTISAN CHEESE PLATE
o arm dried fruit b

SEASONAL FRUIT MEDLEY
selection of fr




