DAILY SPECIALS
Friday, November 26, 2021

PREPARATIONS OF THE DAY

SALMON FILET $20 BONE-IN PORK CHOP $20
cajun seasoning with a mango, corn, black bean salsa shallots, mushrooms & marsala

SOUP DU JOUR
BUTTERNUT SQUASH $7

APPETIZERS

SPINACH & CHEESE EMPANADA $12
ricotta & parmesan cheese over greens with a honey dijon dressing
STUFFED AVOCADO $12
with shrimp, tomatoes, capers & onions in our house dressing
BABY MIXED GREENS SALAD $10
apples, gorgonzola cheese, candied walnuts & balsamic dressing
TRI-COLOR SALAD $11
arugula, radicchio, endive with oranges, apples, toasted almonds & brie cheese with raspberry dressing
BEEF CARPACCIO $12
filet mignon thinly slice(rare) served with onions, capers, pecorino romano & basil olive oil
CHIPS & GUACAMOLE $9
with pico de gallo & sour cream

ENTREES

SUSHI TUNA $30
panko encrusted tuna served with wasabi & ginger soy sauce

WHITE BEAN & BLACK OLIVE RAVIOLI WITH CHICKEN $21
sautéed chicken in a white wine & herb tomato sauce

SAUTEED SHRIMP & LOBSTER PASTA $30
a la vodka over crushed red pepper fettuccine
FILET OF BRANZINO $26
sautéed with garlic, white wine, tomato & cilantro butter sauce
WILD BOAR SAUSAGE $22
sautéed mushrooms in a shallot, marsala wine sauce over pappardelle
BACON WRAPPED MEATLOAF $20
served with corn, mashed potatoes & gravy
ROASTED LEG OF VENISON $29
served with oyster mushrooms, red wine reduction
FILET MIGNON OF PORK $21
provencale
BROILED SEA SCALLOPS $30
served with lemon butter sauce
FILET OF GROUPER $26
a la veracruz over risotto

CHAR-BROILED PRIME STRIP STEAK 14 OZ. $39
served with vegetable of the day & choice of potato

FILET OF TILAPIA $20
potato encrusted served with capers, white wine, herbs & tomato sauce

BRAISED LAMB SHANK $27
served with garlic, red wine & gorgonzola butter sauce

DESSERTS
PROFITEROLES $10
(baked puff pastries filled with ice cream & topped with homemade grand marnier chocolate sauce)
VANILLA CHEESECAKE $7 FLOURLESS CHOCOLATE TRUFFLE CAKE WITH RASPBERRY SAUCE,$8 BROWNIE SUNDAE $8

PECAN PIE A LA MODE $9 APPLE PIE A LA MODE $9 CHOCOLATE PEANUT BUTTER PIE $7 BREAD PUDDING A LA MODE $9
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