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APPETIZER
Crab Stuffed Jalapeno, chipotle ranch
Crispy Pork Belly, apple cider slaw, tomato bacon jam
Texas Ceviche, redfish, scallops, shrimp, pasta chips g
Fried Calamari, marinara )
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— Grilled Brie, caramelized onions, melba sauce, garlic toasts

SOUP ~ SALAD %
Caesar Salad

—
’,« Spring mix, honey lemon poppy seed dressing, candied stripped beets,
-
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blueberries, red onion, goat cheese, toasted sunflower

Lemon Fennel Chicken Soup o D
Mushroom Gouda Bisque »° ;‘;
| ENTREE B -
W @Jumbo Honey Garlic Shrimp, saffron risotto, sherry cream sauce, asparagus 5’7 |
| /‘y‘e‘ Slow Braised Lamb Shank, garlic rosemary demi, parsnip puree,
é haricot verts
) Pan Seared Halibut, fresh gremolata, tri-pepper risotto, haricot vert
iy /" . Wild Boar Ragu, pappardelle pasta
' f& Filet of Beef Tenderloin, peppercorn cream sauce
e Chicken Fettuccine Alfredo
| Southwest Chicken Rigatoni

Veal Marsala, Marsala wine and mushrooms
Redfish Antonio, shrimp, crabmeat, garlic butter sauce

CHILDREN
Cheese Pizza
Spaghetti & Meatballs
Chicken Tenders & Mashed Potatoes

DESSERT
Red Velvet Cake
Eclair Sampler— vanilla, chocolate, strawberry, banana
Lemon Blueberry Bread Pudding
Amedeo’s House made Desserts
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menu subject to change



