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NEW FRIENDS ON THE OFEN SEAS

APPETIZERS

| OYSTER BIENVILLE !
Pannesan Panko, Chardonnay Fennel Butter v

SMOKED SALMON PAVE#*
Pistachia Vinaigrette, Avocado

CHAMPAGNE BRAISED ESCARGOT
Hazelnut Butter, Baguette

CRISPY PORK BELLY
Coronurt and Sweet Potato Puree, Red Shiso

BAKED ONION SOUP
Gruyére & Swiss Melt, Sour Dough

MUSHROOM BISQUE
Sherry, Mushroom Cultured Butter

i SHAVED SALAD
i Rainbow Carrot, English Cucumber, Meyer Leman, Soppressata

KALE OR ROMAINE CAESAR SALAD
House-made Dressing, Shaved Parmesan

ENTREES

BROILED LOBSTER TAIL AND JUMBO SHRIMP
Wild Mushroom Risotto

GRILLED COD FILLET
Heirloom Cherry Tomaloes, Rapini

ROASTED DUCK
Confit Duck Leg. Collard Green. Smoked Farro

GRILLED LAMB CHOPS*
Shoulder Croqueite and Balsamic Onions.

TENDER ROASTED PRIME RIB#*
Roasted Fingerling Potatoes, Hourbon Jus

PORTOBELLO MUSHROOM
Stuffed with Spinach, Pepperonata and Gruyere Cheese

FEATURED VEGETARIAN
Indian Style Vegetable Dish with Lentils,
Basmali Rice, Pickle, Papadam amd Raita

FROM THE GRILL

SALMON FILLET
Citrus and Pepper Rub

CHICKEN nﬂ.‘E.AST
Raast Garlic and Herbs

FLAT IRON STEAK*




