BLU SIGNATURE COCKTAILS

AL COCKTALLS $12
PICKING .SEASON

BLU SIGNATURE ENTREES

GRILLED LAMB CHOP SALAD"

WHISKEY BLU

Kno

o Creex Bourbon, Cruz Conde, Fernel, Angosturo

POMECRANATE CLAZED DUCK BREAST

CARDEN BREEZES TUNA POMODORO"

GRILLED RIBEYE STEAK
FETTUCCINI VONGOLE

BOTANICAL BLFSS

Ketel One '\

DAILY VEGETABLE

NIGHTFALL ELIXIR

TIMELESS CLASSICS

SERVED WITH MASHED POTATOES & SEASON VEGETABLES

STARTERS ATLANTIC SALMON FILET'
 CRILLED TAMARIND GLAZED QUAIL
Sour Cherry G

ROASTED CHICKEN BREAST

LUMP CRAB MARTINI” 4}
Masoge, Avocado, C e Cr

NEW YORK STRIP STEAK

EGGPLANT TAPENADE

Grlled Bread, Nicoise Olives, Lemon €

WHITE GAZPACHO
leasted Almonds, Creen Grapes, Smoked Bacor

YOUR SOMMELIER RECOMMENDS

'ROASTED BUTTERNUT SQUASH BL‘:QUE
$Shredded Pork Belly, Charred

Paimesan, Fococcia Crouton, Coesor

) FENNEL AND CITRUS SALAD

Wi
il
2, Blood Orange Emulsion




