
PLEASE SELECT ONE FROM EACH COURSE

a p p e t i z e r

Hamachi Pastrami
Rye | Pickle Cucumber | Wasabi

Heart Of Palm Salad
Avocado | Romaine Heart | Oregano Vinaigrette

Asparagus Flan
Sautéed Baby Shiitake | Crisp Parmesan

e n t r É E

Seared Sea Bass
Green Beans | Stewed Tomatoes | Crispy Onions

Filet Mignon
Short Rib Marmalade | Horseradish Potatoes 

Sautéed Spinach

Roasted Chicken
Butternut Squash | Cippolini Onions | Bread Pudding

d e s s e r t S

Chocolate Custard
Salted Caramel

Vanilla Bean Cheesecake
Balsamic Marinated Strawberries | Graham Cracker Tuille

$ 4 9 . 9 9  P e r  P e r s o n
Price Does Not Include Tax, Gratuity or Beverages. 

Please no substitutions with regular dinner menu items.

G O U R M E T  TA S T I N G  M EN  U




