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APPETIZERS

SHRIMP COCKTAIL
Traditional Cochtail Sauce

OYSTERS ROCKEFELLER*
Spinach, Cheese Sauce

SALMON TARTAR *
Avocado. Won Ton Chips, Creme Fraiche, Wasabi, Cilantro Caviay
CRISPY PORK BELLY
Coconut and Sweet Polato Puree, Red Shiso

FRENCH ONION souUp
Beef Marmatade Dumpling

BLUE CRAB BISQUE
Preserved Lemon
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ICED WATERMELON, BABY ARUGULA
Berries, Marinated Olives and Feta
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KALE OR ROMAINE CAESAR SALAD
House-made Dressing, Shaved Parmesan
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ENTREES

BROILED LOBSTER TAIL AND JUMBO SHRIMP
Wild Mushroom Risotto
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GRILLED con FILLET
Heirloom Cherry Tomatoes and Kimehi

SOY HONEY DUCK
Duck Breast and Crispy Leg Confit
Stir-fried Vegetables, Sesame Rice Cake

GRILLED LAMB CHOPS*
Shoulider Craquette and Balsamic Onions
TENDER ROASTED PRIME Rip
Roasted Fingerling Potatoes, Bourbon fus
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vith Spinach, Pepperanata and Gruyere Cheese




