


MAINS

Gnocchi San Marzano ¥
tomato basil sauce, pesto drizzle, roasted pine nuts,
grated aged Pecorino

Grilled Herb Crusted Veal Chop, Forest Mushroom Sauce *
brussels sprouts, asparagus, mascarpone mash, breaded portabella

Grilled Beef Tenderloin, Shiraz Reduction * &
sweet potato-ricotta puree, red onion jam, charred parsnip

Broiled Lobster Tails, Asparagus Cream *
carrots, broccoli, potato chive cake

Dried-Cherry and Thyme Coated Salmon *
pilaf rice, green beans, caramelized red onions

Crispy Pancake Roll L
Asian style vegetable filling, stir fried noodles, chili plum sauce

Garlic-Herb Roasted Chicken

avocado-corn tomato salsa

New York Strip Loin Steak Fries *
garlic-herb butter

DESSERTS

Lemon Berry Eclair
blueberries, whipped cream

Chocolate Sphere
brownies, berries, chocolate mousse

Mixed Berries Cheesecake 8
chantilly cream, berries

Hot Fudge Sundae
vanilla ice cream, warm chocolate ganache, chopped nuts,
marshmallows, whipped cream

Créme Brulee
burnt sugar

S Vegetarian @ Gluten-Free No Sugar Added

* Public Health Advisory: Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or
e illness, especially if the wnsumer has certain medical

poultry may increase the risk for foodborn
es. Local sales taxes are

conditions. An 18% servic e charge is automatically applied to all purchas
applied as required.



