FPLATED DINNER

(Fricing is based on a three course menu; includes choice of soup or salad, entrée,

dessert with sourdough bread and butter, Feer]ess@ CO]C]CCC Ser\/icc)

SOUrsS

SPiC9 (Crab Bisque
Or
New Eng]and Clam Chowder

SALADS

HOUSC Mac]c Cacsar Salacl
Or
Field Greens Salad
Mixed Baby (areens, Whole Graimf“]oney Mustard \/inaigrette
Candied Fistachios, Shaved San Simon Cheese, Sliced Apples

SEAFOODENTREES

Macadamia Nut C rusted Alaskar\ Halibut
Brown Putter, | emon-Chive Rice Filaf, and Seasonal \/egctaHes
$44.00

Char Grilled | och Duart Scottish Salmon

Mediterranean Salsa, Wild Rice, Seasonal \/egetable, Pesto Ol
$42.00

Girilled Gulf Prawn Skewers

Roasted (Garlic Mashed Fotatoes, Wilted Spinach, T hai Chili, Citrus Butter
$%6.00

Roasted Australian | obster T ail
Drawn Buttcr} Garlic Mas}‘nec{ Fotatocs and Seasonal \/cgetables
$57.00

SPlit menus for up to 3 choices (onc choice to be vcgetarian) are available and subject to the }—ﬁgl—]es’c Pricc& entrée.

For sp[it menus, same sa|a({, starch and dessert must be ordered.

These prices do not include taxes or gratuity. 20% gratuity will be added and 8.75% tax rate



FLATED DINNER (Continued)

(Fricing is based on three course menu; includes choice of soup or salad, entrée,

dessert with sourdough bread and butter, Feer]ess@ CO]C]CCC Ser\/icc)

NON-SEAFOODENTREES

Marinated Skirt Steak
B|ue Cheese Maslﬂed Fotatoes, Seasonal Vegetablcs, Cabemet Demi Glace
$40.00

Herb Grilled Chicken Breast

Brand5~FcPPcrcom Cream, Demi-Glace, Roasted (Garlic Mashed Potatoes
and Plue | ake (Green Beans
$%9.00

Medallion of FFilet Mignon

White T ruffle Muscat Putter, Crisp\zj Onion Strfngs, and Garlic Mashed Potatoes
$50.00

Certified Premium New York Steak
Smashcd Red Fotatoes, Crispg Onion Strings, White T ruffle Muscat Buttcr
$50.00

CaPc”ini Provencale

Angc! [Hair Fasta, T ossed with [Tresh T omatoes, (Garlic [erbs, CaPcrs, Gireek O]ivcs
Finished with [ xtra \/irgin Olivc Ol]
$30.00

DESSERTS

RASFBERRY JACK
Vanilla Jce Cream with Raspl’)erries in Triplc Sec

TIRAMISU
Ladgﬁngers DiPPed in Esprcsso and Rum Layercd with Mascarponc, Coffee Créme Angfaisc

BITTERSWEET CHOCOLATE. GRAND MARNIER MOUSSE.
Hazc[nut W}’lippcc{ Crcam

SCOTTSCHEESECAKE
\/ani][a Bean Creme Ang]aise and Cl’wocolate Sauce

These prices do not include taxes or gratuity. 20% gratuity will be added and 8.75% tax rate



