e Lotioe's Fone T For Tt

Ahi Tuna With Ficled Ginger And Flum Barbegue.

Grilled With A Cajun Spice, Topped With Pickled Ginger And Finished
With A Plum Sauce.

Guif Shrimp Scami

Roasted With Oilve Oil, Garlic, Sea Salt And Black Pepper. Finished
With A Natural Seafood Stock Reduction.

Monkish Marsellaise

Roasted Monkfish, Simmered With Saffron, Fennel Broth With Prince
Edward Island Mussels.

Salmon Foached And Served With Farsley Aol

Poached Organic Salmon Filet, Served Chilled And Finished With A
Roasted Garlic And Parsley Sauce.

Summer Flounder With Baby Shrimp en brotho.

Roasted With Oregano, Garlic, Sea Salt And Red Pepper And {N
Finished With A Seafood Broth With Baby Shrimp.

S¢ea Scalops Wit Lime And Tiguill

Marinated In Ginger, Garlic, Lime. Honey And Tiquilla. Roasted
Finished With Fresh Parsley.




