Seafood

[Tried whole Yellowtail SnaPPer over Spinach salad
And roasted Potatoes 26

| ime marinated Seabass with Parsleg cucumber sauce

Ancl sautéed Spinach (scasonal)
34

Sushi gradc seared ] una with spicg Shrimp Risotto and g]azcd
APP]es 25

Snapperxci”ct baked with Olives over braised fennel
24

Lobstcr, Frawns, sl’xrimps, calamari, tuna and salmon gri”ccl with

Fresh vegetables. Flate for2 62

Festo crusted Salmon fillet gri” / ucchini and
Spinach sautee 22

Grouper Fi”et baked with assorted sea]coocl, cherry Tomatoes
And Roscmar9 24

From the gri”

Girilled resh catch of the dag over Mesculin Salad and Rice ( akes
22

Girilled Yellowtail 5napper over Spinach Salad and roasted
Potatoes 26

160zRib E_ge Steak with potato (aratin

%0

Bone n \/ea] Clnop, gri”e& and toPpccl with Forcini mushrooms
[ight Port sauce %2

Chicken Preast over sautéed sPinach Shitakc Mushrooms and
Fontina cheese 22



Side Orders

Steamed AsParagus 9
Garilled \/egetab]es 8
Sautéed Spinach 7

Fotato Gratin 7

Dcsscrt

(lassic T iramisuw’ 8

(Cream of Mascarponc with Mix Perries
8

Cl‘rocolate Sowc]qé and \/ani”a ]cc cream

10

Bakcd Fcar and Hot Chocolate

10

Creme Brule’ with g]azcd Pcaches
2

Mix Perries sautéed in Porto Sauce with (Grand
Marnier Zabaione 12



