Soup

(Choice of)

Cream of Crab or Tomato Bisque

Salad
Wedge Salad

Whole Iceberg Lettuce, Blue Cheese Dressing, Gorgonzola Cheese,
Applewood Smoked Bacon, Tri-Colored Baby Tomatoes, Red Onion

Entree
Stuffed Cold Water Lobster Tail

6 oz. Lobster Tail Stuffed with Crab Cake, Three Mustard Beurre Blanc,
Yukon Gold Mashed Potatoes, Haricots Verts, Tri-Colored Carrots

Chilean Sea Bass

8 oz. Grilled or Blackened Chilean Sea Bass,
Yukon Gold Mashed Potatoes, Haricots Verts, Tri-Colored Carrots

Filet & Crab Meat

7 oz. Filet Mignon, 2 oz. Crab Meat, Port Wine Demi, Yukon Gold Mashed Potatoes,
Haricots Verts, Tri-Colored Carrots

Twin Jumbo Lump Crab Cakes

Two 5 0z. Jumbo Lump Crab Cakes,
Yukon Gold Mashed Potatoes, Haricots Verts, Tri-Colored Carrots,
Three Mustard Beurre Blanc

Braised Short Rib Oscar

10 oz. Port Wine Braised Short Rib, 2 oz. Crab Meat, Yukon Gold Mashed Potatoes,
Haricots Verts, Tri-Colored Carrots

Desserts

Chocolate Hazelnut Entremet
With Passion Fruit Curd, Hazelnut Sponge Cake

Lychee Panna Cotta
With Guava Gelee

WINE & DRINK SPECIALS

CHAMPAGNE, G.H. MUMM, Brut, Cordon Rouge, FRANCE - Reg 69 / Spec. 59
PROSECCO, Da Lucca, ITALY —Reg 41/ Spec 31 SAUVIGNON BLANC, Brancott, Marlborough, NZ 17 Reg 41/ Spec 31
Irish Coffee — $7 Martel Swift Blue—$8  Absolut Elyx Cosmopolitan - $ 9




