
UPS & SALADS
THE KING CAESAR
Romaine, Reggiano cheese,
creamy caesar dressng Gaval upon rcguest)

CRISPY GOAT CHEESE SALAO
warm goat cheese. green apple,
candied walnuts. cranb€nres. balsamrc

MESCLUN SALAD
Lght balsamic dressing

FOREST MUSHROOM So(JP '
Scented with whrte truflle oil

THREE CHEESE
ROASTED ONION SOUP
Melted Gruyere. Asrago and
Parmesan cheeses

"P€TITE" FIL€T MIGNON 6 OZ.t '

"PETIT€" NY STRIP S1EAX 6 OZ.' T

GRILLEO FILET MIGNON 9 OZ.i I7

GRILLEO NY STRIP STEAK 12 OZ.' T

SLOW.BRAISEO SfiORT RI8 OF BEEF
Bo.delalr€ ga(re

vEAL CHOP PAR|'IESAN'
Slovi b.oiled. cararnelired shallot'.
Pa|rnesan he,b butter

ROASTEO OR6ANIC CHICKEN
R€d onbn iam crd5sant 5tutling. trufiled
chackeoju5

I,IEATS & POULTRY
All ste*t a@ seded wfth oua onrn homem&e Crlop5 5leJt 5euce Eda].ne6el au polwe end
Sordelette saoce f,rebta uoan tw}est

IGNATURE APPETIZERS
COLOSSAL SHRIMP COCKTAIL
Chipotle. cucumbet tomato, l ime

PAN -ROASTED JUMBO SCALLOPS.
Bacon, onion. apple, hot mustard tus

CHARREO BEEF CARPACCIO'
Rare chaned beef, parmesan cf|eese,
shaved asparagus, truffle mustard dressng

_ SOI" IE  IHING SPECIAL-

DUNGENESS CRAB AND SHRIMP CAKE tr
Rernouhde sauce

GRILLEO BLACK PEPPER BACON
Slow-cooked Berkshire pork,
sweet and sprcy 9laze

SEAFOOD
GRILLEO ERANZINO
Garhcky sprnach drr€ oi.lsmon.llake sea salt

SHCY JUHEO SHRIi,IP
Crea.ny lemor\ basil. p€Op€r. potalo,

SNAPP€R VERA@UZ
Ton|ates" olve5, talaperp. capers, basl, lme

EVERYTHING CRIJSTEO TUNAT
Se5.ne, bok choy. pe8nd. Asian
dofiratic sauceffne g6|lE buner Satce

DESSERTS
HOCOLATE MUD PIE FT

Hornernade Mississippi favori te

L I Q U I D  C E N T E R  C H O C O L A T E  C A K E
i th  coconut  i ce  c ream and caramel ized

oanana

RED VELVET CAKE T
Hornernade, sweet cream cheese frosting

H U C K L E B E R R Y  C H E E S E C A K E
Double crumb crust .  c i t rus

nta in  h ruck leber r ies

ARM COOKIE PLATE
Fresh baked to order. Chocolate chip,

hite chocolate. coconut cranberry, oatrneal

O R T E D  I C E  C R E A M  &  S O R B E T S

ORY-AGED STEAKS
Experpnce two of lhe f inest qual i ty cus ot be€t in the wo.ld- Each rs hard sebcted t,om USDA
prme beof r.rsed m lc r. and l.l4b{agka. then dry.aged In a cliryrate-controlled room lor nearly
tour weeks to achreve the prtnacb ot tlavor, t€{|&'rnsgs, and aroryra. Ths dry-dgtrB proceSt can
only be tound at selcct t teakhouscs worldwrcle. and now. In a crurse Inclutt iy frrst.  rrght here at
Rotrd Caribbean Interr|ational's Chops Grrlle-

ORY.AGEO NY STRIP STEAK t6 OZ.. $. ls DRY.AGED PORTERHOUSE ST€AT< 20 OZ.T g]9

Charbrorlod and bunor-bosted Slow.roasted wrlh h€rb5 and g.r!c

ROASTEO I V'.I I'2 LBS. MAINE LOBSTER 5:I
Drawn butler tnd aresh l€nl()n

Mashcd Potatoos
salt Baked Fotato
Sau:Sed Spinach

Gruyore Chees€ Tater Tots
Creamed Spinach
G ri ll€d Jurnbo As{}a ragu s

French Fr ies
Truftled Corn
Roasted Muslrrooms


