 Appetizers s

Crispy Goat Cheese & Roasted Beets
Yellow and red beets served with baby mixed greens, tri-color pickled baby carrots,
blood erange syrup, crispy goat cheese and ast paints
§15.95

Sautéed Jumbo Lump
Crab Cakes

Served with Asian cole slaw, white wine and lemon butter
18.95

Jumbo White Mexican
Shrimp Cocktail

Served with tequila lime cocktail sauce
15.95

Escargot
Served with sautéed mushrooms in a port and
white wine butter sauce, with grilled polenta
14.95

Sautéed Jumbo
White Mexican Shrimp

Wrapped in prosciutto and served with confit Compari
tomatoes, mache lettuce and a white wine garlic butter sauce
1595

Fresh Hawaiian Ahi Tartare
Served w inger, capers, chives, Tobiko caviar,
sour cream, wasabi aioli and toast points
18.95

Lobster & Vegetable Spring Roll
Served with a sweet chili-lobster-tarragen sauce
and [ried leeks
1595

Peppered Beef
Tenderloin Carpaccio

Served with lemon olive oil, o
Parmesan-Reggiano and dic
1595

Seared Jumbo Sea Scallops
Served on a crispy potato cake with sweet comn, leeks,
black trullle sauce, roasted beets and orange segments
16.95

Tartare Trio Combo
Traditicnal Mexican ceviche, marinated in lemon juice,
cilantro & onion; Hawaiian spiced Ahi Poki made with
¥ . tomato & green onion; Salmon Tartar with
capers, lemon & olive oil, sour cream & Tobiko caviar
1595

Australian Lamb Chops
Pan-reasted and served with a bleu cheese profiterc]
and balsamic mint reduction sauce
16.95

— Soups and Salads

French Onion Soup

Served with Emmental cheese and crouton
L

Fresh Spinach Salad
Baby spinach leaves tossed with warm bacon, red onions,
Balsamic vinegar and ofive oil dressing. Garrished
wilh chopped hardboiled egg
11.95

Roasted Beet Salad

Red and Yellow Beets lossed wilh a sherry and wine wuflle vinai
grelle, Served with goat cheese, maché lsliuce, cucumbers, oma-
toes and black olive Lapenade
1395

Wedpge Salad

berg leluce with a creamy bleu cheese dressing,
mibled bleu cheese and diced lomaloes
11.95

Maine Lobster Bisque
Served with places of lobsier,
a roasied lomale and brie cheese croulon
12.95

Chopped Greek Salad

With diced omaloes, cucumber, red onicns, anchmes,
Kalamala elives, and fela cheese wssed in a
[resh bt red wine vinsgreie
1195

Classic Caesar Salad
With garlic croutons and Parmigiane Reggiane shavings
11.95

West Salad

Cganically grown baby 5 served wilh
moasted lomaloes, glazed w. 5, gorgonzola cheese
and a balsamic vinaigrele
11.95




