Menu

Appetizers

R L AT o g 13-
saerved with a roasted Q‘EFFFG creaf sauce

Jumbo Lump Crab Cakes . ........ ... i e
13-
Horseradish and roasted red pepper emulsion

ARlan SN RON - i i A R R R AR R R R AR AR AR 11-
With a soy ginger glaze

Stuffed Portabella MUSRIOOM . ... ..t e e s iiaeannnn
g_

Stuffed with a gﬂf‘g‘ﬂﬂfﬂfﬂ cream, ;:rr:}fem‘a GEF{B, fomatoes and roasted garff'c — finished
with a shitake demi

Trio of Goat Cheese and PistachioCrocaunt. .. ........................
13-
With an herb pepper biscuit and an apricot jelly

IR MDD S S S s S e 13-
served with a Gn"n"Slﬂ}" bread and fomatoes



Salads

House Garden Salad . ............. ..t e e tneeennnn
E_
salad of r::rrgam'r: baby greens, a‘ﬂmames. red onions — balsamic gmgar ﬂ’FESSFﬂQ‘

2 T o ey oy oy Yy AT Yy ATy Y A A Yy ALYy B-
Salad of organic baby greens, orange vinaigrelte, pignoli nut oil and tempura zucchini

SR DR o oo oo T T T T T T TS f-
served with parmesan toast

PearandGorgonzolaSalad .................cc.cciiiiiiiiiiiiiiinenans
8-
With a balsamic ginger dressing and organic baby greens

Grilled Asparagus and CherryTomato Salad . . ........................
.. 9-

Organic baby greens, prosciuffo, shaved parmesan with a balsamic reducfion and
extra virgin olive oil

Consuming raw or uncooked meats, fish, shellfish or fresh shell eggs may increase
vour risk of food borne illness, especially if you have certain medical conditions.




‘Entrees

Fusilliwith ShrimpandCrabMeat. ........... ... ... ... i,
19-
Essence of tarragon, fouch of cream

PignoliNutCrusted Red Snapper.............ciiiiiiiiiiiinieninens
18-
Caramelized ﬁfﬂ&ﬂﬂﬂf& refish — roasted Q'HFHG COUSs CoUs

RicottaVegetable Ravioli. . ......... ... it s
25-

Served with a walnut, bufter and sage sauce. Finished with asparagus and exofic
mushrooms

Marinated SKILSaK - . i i 9095555485585 39074445555 855355%5
22-

Served with a hoisen ginger marinade, buttermilk tempura onion rings and Chinese
eggplant sautee

HerbMarinated Grilled Salmon. . . ... ...
19-

Served with sauféed asian greens and a crispy rice cake.
Finished with a soy ginger and cilantro thai glaze and a peanut emulsion

Pot Roast and Pasta Sheet Millefeuille. . . . ............... ... ... .......
18-
Sautee of carrots, sweel peas and zucchini, truffle oil and parmesan foam

Layered Chicken. ........ ... . i it 18-

Layered with fontina and ricofta cheese. Served with house made cavatelli pasta and a
vegetable ragu

D e O - S T
16-
With a vegetable stew, fruffle oil, parmesan and aborio rice

House Made Gnocchi with a Basil Pesto Sauce. . . ......................
. 18-

Served with herb poached diced chicken, cherry tomatoes, porfabella mushrooms and
shaved parmesan cheese

Tuscan Rosemary Brick Chicken ... ......... ... ... .. .. ...
19-
With a lemon confil, tomato emulsion, grilled endive and pofalfo puree

e L 23-
With cumin glazed carrots, spinach cannaloni. Finished with a shellfish reduction



Dessert

Chocolate BoX. . . ... e 8-
Chocolate mousse with chocolate shards

B D] e e Ty A g T A N A Y Y Y R R Y R VN 8-
Caramel Cheesecake. . . ... .. e ettt 8-

served with a cinnamon streusel

B S DO T N D O s 8-
served with an almond streusel

Black and White Millefeuiille. . .. ........... .. ... .. i, 9-
Chocolate cream, rice crispy crunch and a vanilla cream. Topped with cocoa chocolate

SHINEE FIURE- LA e e R e e 8-
served with a vanilla mousse

Deep Chocolate Marquis. .. ........... ... i innns
a-
Served with a chocolafe ganach, chocolafe spikes and an orange reduction



