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CHOICE OF STARTER

SHRIMP COCKTAIL BEEF CARPACIO

4 Jumbo shrimp, spicy cocktail sauce Baby arugula, shaved parmesan cheese,
mustard remoulade sauce

SMOKED NORDIC SALMON

Classic garnish, chive cream cheese

POACHED PEAR & BURRATA WRAPPED WITH
GORGONZOLA PROSCIUTTO
Spicy walnuts, poached pear, endives, orange Roasted peppers, red onion, arugula,
slice, arugula, citrus lemon olive oil pesto sauce
CAESAR SALAD

Romaine lettuce, lemon-anchovy dressing, croutons, shredded parmesan

CHOICE OF ENTREE

GRILLED SALMON LAVRAKI BASS
Cauliflower puree, asparagus, Mixed capers, asparagus, fingerling potatoes,
caper buerre blanc olives, Greek lemon olive o1l sauce

PRIME RIB

Baked potato, asparagus with horseradish cream sauce & au jus

ANGUS NY STRIP STEAK LAMB SHANK
Roasted potatoes, haricot vert, Mashed potato, broccoli rabe
peppercorn sauce demi-glaze

FREE RANGE CHICKEN

Roasted potatoes, mixed vegetables, garlic white wine sauce

CHOICE OF DESSERT

NY CHEESCAKE CREME BRULEE

House made rose petal sauce Vanilla bean custard, caramelized sugar

CHOCOLATE MOUSSE

Godiva chocolate

$68/ PP | $25/Child (off children’s menu) | Exdusive of gratuity, tax & beverages




