Appetizers:

Soup Du Jour
Chef’s Daily Creation
_07‘_
Spicy Bigeye Tuna Tartare
Kimche, Orange, Jalapeno, Cucumber, Cilantro, Sesame Oil & Soy

o

Chopped Salad

Romaine, Tomato, Cucumber, Carrot, Celery, Red Cabbage, Garbanzo,
White Balsamic-Basil Vinaigrette, Gorgonzola

_07‘_

Baked Escargot

served in a Golden Pastry Crust with Fresh Garlic-Herb Butter

(OGO CO

Main Course:

Pickapeppa Ribeye
Served with Mashed Potato, Garlic-Herb Roasted Vegetables, finished with Jamaican Pickapeppa Three-
Mustard Horseradish Sauce
_07‘_
Tamari-Lemon Braised Salmon
Served with Baby Spinach, Salmon Caviar, and Sour Cream
_07‘_
Macadamia-Crusted Snapper
Served with Creamy Spinach Risotto, Fresh Herbs, finished with Raspberry Beurre Blanc
o
Marinated Lime Free-Range Chicken
Marinated and Grilled, Served with Truffled Sweet Potato Mash and Baby Beans, finished with

Gorgonzola and Lime Beurre Blanc
_or_
Angel Hair Primavera
Chef’s Selection of Vegetables, Roasted Tomato Sauce, Sundried Tomato, Basil & Garlic

T

Dessert

Valrhona Chocolate Lava Cake
Raspberry, Mango, and Blackberry Puree

_0}"_
White Chocolate & Pistachio Quenelles
Raspberry Puree and Fresh Mango
-0}"—
Key Lime Pie

Fresh Whipped Cream and Raspberries
_0}"_

Ice Cream or Sorbet Daily Selection



