APPTTIZERS

Marinated Grilled Eggplant
Sun Dried Tomato-Olive Fricassée,
Sweet Basil Hearts and Parmesan Coulis

Angus Beef Carpaccio’
Black Truffle Aicli, Herb Salad and Garlic Chips

Lump Crab Martini
Avocado, Cucumber and Crispy Spiced Boondi

SOUPS & SALADS

, Chilled Asparagus Soup
Goat Cheese, Toosted Pistachios and Lemon Oil

Sweet Red Bell Pepper Soup
5y with Corn and Shrimp Ragott

Arugda Sdlad
Hearts of Palms, Feta Cheese,

- Sun Dried Tomato, Toasted Pine Nuts
and White Balsamic Emulsion

3 Shaved Fennel and Clirus Salad
, Baby Méche, Blood Orange Emulsion

Daily olternative dressings / vinaigrettes
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o SACAD THTREE-

v Criled Lamb Chops®
) Rocket Sdlad, Goat Cheese, Red Cnion,
Roasted Red Peppers and Bdsamic Glaze
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TRELS

Rigatoni Pasta
Chicken Confit, Basll
and Parmesan Tomato Sauce

Lemongrass Infused Seafood Nage
Whale Shrimp, Manila Clams, Mussels, Calamari,

Celery Root and Edamame Beans

Pomegranate Glazed Duck Breast

EFITREES:

Oven Baked Manicotti
Stuffed with Ground Veal, Chorizo and Beef;
with “Cadlifornian” Tomato-Herb Reduction

Shallot Crusted Barramundi
Confit of Honjimiji Mushrooms, Edamame Beans
and White Miso Broth

Roasted Wild Cornish Hen

Crispy Seared Duck Leg, Grilled Radicchio,
Wild Rice Pilaf and Star Anise Sauce

Crispy Okra, Pine Tree Smoked Tomato Chutney,
and Natural Jus

Griled Rib Eye Steak’
Warm White Bean Truffle Salad,
Natural Jus

Slow Roasted Prime Rib*
Oven Baked Mediterranean Red Pepper,
Pecorino ‘Mac and Cheese’ ]

Daily Vegetable
Primavera Lasagna

CLASSICTAYORHLS

Broiled Atlantic Salmon Filet’

Daily Vegetable
Sweet Bosll Risotto, Confit of Tomatoes,
Mascarpone Cheese and Garlic Crisps

LEASSIC TAVORITES: |

Brolled Atlantic Salmon Filet

Roasted Chicken Breast

Roasted Airline Chicken Breast
Grilled New York Strip”

JOURSOMATHER—
RCCOMNMNTMDS

Grilled New York Strip’

JOUR-SOMMTHR ———
RECOMNNTMDS

By the Bottle
White: Elk Cove, Pinot Gris, Willamette Valley, Oregon 68.5 By ihe Scne
T :
Red: Luig Tacchino, Dolcetto d'Ovada, Piedmont, ltaly 4856 \\Yt;?r{;i;é%lge h\‘;?;mﬂ‘ Garganeqo; 43
Su e Slass Red: Miguel Torres, Carifiena/Syrah/Merlot
White: Celebrity Cruises, Chardonnay, "Cellar Master” s e 1 u = =
Califorma 1085 Cordilera’, Reserva, Central Valley, Chie 566
. .. . By the Glass
i kg e i kb el sl White: Bolin, Pinot Grigo, Trentio, fay 9
Red: Cune, Tempranilo, Crianza, Rioja, Spain B5
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Flambéed Crépes Suzett
Served with Grand Marnier
Caramel Sauce
Bittersweet Chocolate

Fondant
With Caramelized Banana,

Candied Almonds
and Raspberry Coulis

No Sugar Added

Chiquita "Millefeuille”

Banana Napoleon
Chocolate Custard served

with Exotic Fruit Sauce

lce Cream
Vanilla, Strawberry, Chocolate or

Dulce de |Leche

Sorbet
Cassis

Low Fat Frozen Yogurt
Plain or Strawberry

No Sugar Added
Chocolate lce Cream

Classic Desserts
New York Cheese Cake

Your choice of Caramel, Chocolate,
Strawberry, Peach & Passion Fruit Toppings

Apple Pie a la Mode

with Vanilla lce Cream

Creme Brulée

Chocolate Cake
Layers of Dulce de Leche
and Chocolate Fudge

A Selection of Domestic
and Imported Cheeses served
with Crackers and Biscuits
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