
Chef’s Specials

KIMCHI SOUP 11

13ENDIVE SALAD

Cabbage, Onion, Garlic, Tofu, Broth, Sesame

Orange Supreme, Red Beets, Gorgonzola, Bacon Vinaigrette

17SHRIMP, SCALLOP, & OCTOPUS CEVICHE
Jalapeno, Red Onion, Tomato, Cilantro, Lime, Avocado, Tortilla Chips

17SHRIMP & FRIED GREEN TOMATOES
Tomato Basil Sauce

40LOBSTER AU POIVRE
Orange Scented Rice, Asparagus Almondine, Cognac Cream Sauce

34SEARED HALIBUT
Gazpacho Caliente, Lemon Orzo, Rosti Potato

25TUNA STEAK TERIYAKI
Sweet & Spicy Braised Potato, Baby Carrots, Scallion Salad, Sesame Seeds

BERRY PAVLOVA
Baked Meringue, Lemon Whipped Cream, Fresh Berries

SPRING FRUIT CLAFOUTIS
Seasonal Berries, Crème Anglaise

11

11

Starters

Entrees

Dessert

15BLISTERED SHISHITO PEPPERS
Roasted Cashew Romesco, Grilled Lemon

45FILET MIGNON
Basil Parmesan Potatoes, Sage Butter Mushrooms

36SHRIMP & SCALLOPS
Lemon Orzo, Mushroom, Crispy Leeks, Blood Orange Burr Blanc

45LAMB CHOP
Israeli Couscous, Grilled Zucchini, Mint Rosemary Chimichurri

ROTATING SEASONAL FEATURES

D I N N E R  S P E C I A L S


