
 
 
 
 
 

 
 
 
 

Appetizers 
 

Low Cholesterol - Galician baby Octopus marinated with smoked sweet Paprika, 
Red Onion and freshly squeezed Lemon juice 

 
 

Cremini Mushrooms Soup, subtly flavored with Tarragon 
 
 

Carb Conscious - Chef’s Greens Salad Fresh organic Mesclun greens with 
seasonal Vegetables and Ricotta salata 

 
 

 
Entrée 

 
Pork Tenderloin with Morel staffing, sautéed Potatoes and  

Tempranillo reduction  
 
 

Carb Conscious – Salmon Steak with Fava bean pure and dressed up with 
Asparagus and Beans sauce 

 
 

Spinach Pansotti, filled with Eggplants, Leeks and Mascarpone cheese in  
Light Tomatoes sauce 

. 
 

 
Dessert 

 

Low Fat - Fresh Strawberry “Gazpacho” with home made frozen Yogurt 
 
  

Mandarin Orange and Blueberry Napoleon, Spiced phyllo layers topped with a smooth 
and fresh mandarin flavored cream cheese 

 
 
 

$ 22 
 
 
 

3 Courses meal includes Appetizer, Entrée and Dessert.  Beverage, Tax and Gratuity are not included 
 
 

These Items have been selected to meet the diverse dietary needs of our Guest. 
Your server will be happy to answer any question you may have 


