STARTERS

Miso Glazed Bacon Wrapped Shrimp, pineapple salsa
Mini Chicken Wellingtons
Seared Sea Scallop
Spinach Parmesan Stuffed Mushrooms, lemon garlic cream sauce

SOUP ~ SALAD
Whiskey Crab Bisque

Caesar Salad, grated parmesati, CTiSpy caper blOSSOWlS, ]’IOMSE made croutons

Burrata Salad, arugula, seasonal melon, strawberry vinaigrette

MAIN DISHES

Pan Seared Lobster Tail, red curry risotto, seared baby bok choy
Italian Beef Braciola, pomodoro sauce, polenta cake, haricot vert
Salmon Oscar, lump crab, hollandaise, asparagus
Pork Osso Bucco, bourbon fig reduction, sweet potato puree, haricot vert

DESSERTS

Triple Chocolate Mousse Cake
Panna Cotta, apple compote
Tri berry Bread Pudding, créme anglaise

$60 per person, plus beverage, tax, gratuity

Reservations Recommended ~ Menu subject to change




