TONIGHT'S SIGNATURE
SPECIALTIES

FAVORITE SELECTIONS

STARTERS

STARTERS

Crispy Fried Pork and Vegetable Spring Roll
SWEET AND SPICY DIP

Beef Empanada
LATIN SPICED BEEF TURNOVERS WITH

v Norwegian Smoked Salmon Tartare*
RED PEPPER CHIMICHURRI SAUCE

AVOCADO, CUCUMBER, LEMON MUSTARD DRESSING

Wild Mushroom Quesadilla

Potato and Leek Soup GUACAMOLE, PICO DE GALLO

French Onion Soup
+ Field Greens, Anjou Pear, Blue Cheese CHEESE CROUTON

BALSAMIC VINAIGRETTE

Garden Broccoli Bisque
WHITE CHEDDAR CHEESE

ENTREES :
v Mixed Seasonal Greens
CHOICE OF 1000 ISLAND, BLUE CHEESE DRESSING
OR BALSAMIC VINAIGRETTE

Chef’s Regional Specialty
ASK YOUR SERVER ABOUT THIS SPECIAL ENTREE
MADE WITH THE LOCAL FLAVORS
OF OUR DESTINATION

Caesar Salad
ROMAINE LETTUCE, HERB CROUTONS

ENTREES

Chicken Breast in Kung Pao Sauce
PEANUTS, JASMINE RICE, PINEAPPLE PICO DE GALLO

Beef Rib-Eye Steak*
BAKED POTATO, SPINACH,
GARLIC ROASTED ROMA TOMATO

v Roasted Pork Loin
SWEET POTATO MASH, APPLE CHUTNEY

« Grilled Chicken Breast
MASHED POTATOES, BROCCOLI FLORETS

Pan-Seared Sea Trout
BROCCOLI, TARRAGON RICE, TOMATO PROVENCAL

Pork Tenderloin Medallions
ROASTED BLISS POTATOES, SPINACH,
MUSHROOM CREAM SAUCE

Potato Gnocchi and Portobello Mushroom
SAGE AND PUMPKIN SAUCE

< Fillet of Salmon
MASHED POTATOES, FRESH GREEN BEANS,
LEMON CAPER BUTTER

Spaghetti with Grated Parmesan
CHOICE OF BEEF BOLOGNESE,
CREAMY BACON CARBONARA
OR TOMATO MARINARA SAUCE

+ Healthier Selection

« Healthier Selection



