
today
s ta rte r g1*:.i.'::{:i3.Yl*,nH:i?:ff "

rgreek farmer salad
icebere lettuce, cucumber., bell peppers, romatoes, onrons
hl.rck Jl ives and feta cheese. tossed wi lh viraiSreLle

sake stewed beetroot carpaccio
garnished with grapefruit segmants, gorgonzola crumbles and baby arugula

minestrone milanese
italian vegetable soup with plum lonlatoes, beans and Pasta

west indian roasted pumpkin soup
scnLlv roasted thc oven, blcnded wilh clircken sLock and a touch ofcrearn

strawberry bisoue
chilled creaniy stlawberry sollp with fresh mint

didia las in did vou ever .., ')
fbo.l yiou Jways wanted toiry, but did not dar-e

spicy alligator fritters .
serv<d on tropiirl romalo 'i153

. sneshetti carbonara
frlXlIl 

"jir$ 
*iiiio i'*,"y !n.on,.rt""t" analgarlic saucei also available as starter

t seared fi l let of redfish
* roasred broccoli, Fkon goldPotato mash,lenlon caPer dressing

broiled maine lobster tail and jumbo black tiger shrimps
p,-'tato ma.h, roastcd broccolt fiorets

* tender roasted prime rib ofamerican beefau jus
cooked to perfe.tioil, baked potato with traditional toppings

chili rellenos
tomato and broccoli stul[ed PePP€t
baked with aged cheddar and manchego cheese

If Om OUf barbecued st. louis swle Dork spare ribs
.  L r  !  L -r-  -  --  gr i l led corn on r l rc cob. spirng 6nion. t i ies and creamy coleslaw

comrort Krtcnen -

9denoles healthv oDtioDs wbicb are lo\. in fat, €holesterol and sodium

D72.06t3


