APPETIZERS

Calamari
Lightly fried, garlic aioli, sweet and sour & tomato caper sauce

Satays
Chicken and beef skewers served with thai peanut sauce, sweet and sour & citrus soy

Tuna Chips
Rare blackened ahi, fried wontons, asian slaw, citrus soy & wasabi oil

Fondue
Gruyere cheese, toasted foccacia bread & granny smith apples

Shrimp Cocktail
Jumbo shrimp, cocktail sauce & lemon wedge

Crab Cakes |
Lump crab, remoulade sauce, chayote squash, radish, chives & daikon sprouts

Day Boat Scallops
Brandade, parsley broth & frizzled leeks

Grilled Shrimp
Warm mediterranean vegetable salad & tomato coulis

Stuffed Portabella
Zucchini, eggplant, roasted pepper, fresh mozzarella, basil oil & balsamic reduction

Beef Tartare
Filet mignon, capers, whole grain mustard, pickles & toast points

SOUPS

Soup of the Day
Chef’s selection

Onion Soup
Melted onions, sherry wine & gruyere crostini

SALADS

Spinach
Balsamic vinaigrette, blue cheese, candied walnuts, proscuitto chips & granny smith apples

Wedge
Iceberg lettuce, chopped hard boiled eggs, bacon, vine ripe tomato & blue cheese dressing

Caesar
Romaine hearts & parmesan cheese croutons

Chopped Vegetable Salad
Romaine, diced carrots, zucchini, tomato, corn, bacon, avocado & russian dressing

Add grilled chicken to any salad $4 Add grilled shrimp to any salad $7

Executive Chef: Michael Ingino
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