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Entrees include choice of appetizer, salad and dessert
APPETIZERS (select one)
CREAMY POLENTA over sautéed wild mushrooms Q@
COCONUT SHRIMP with passion fruit and purple kale
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SOUP & SALADS (select one)
LOBSTER-TOMATO BISQUE
CAESAR SALAD romaine lettuce, homemade garlic croutons, fresh Parmesan

= .

ENTREES (select one)
All entrees feature Mixed Vegetables

WILD SALMON ROULADE WITH LOBSTER MEAT
over risotto with lobster sauce
AUSTRALIAN RACK OF LAMB served with Gorgonzola-mashed potatoes and
@ dry —currant port wine sauce
GRILLED FILET MIGNON
served with potatoes gallete & red chilis with chocolate demi-glaze
FRESH AHI TUNA with a green tomato and yellow bell pepper sauce with
white bean-mushroom ragout topped with feta cheese
VEGETARIAN NAPOLEAN eggplant, Portobello mushrooms, zucchini, red bell '
pepper, spinach and Yukon scalloped potatoes
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DESSERTS (select one)
CHOCOLATE CAKE with a white chocolate sauce and chocolate covered strawberries
BANANA REEF SUNDAE
COCONUT FLAN with wild berries ]
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¢ $65.00 PER PERSON G

18% service charge will be added to check. Tax not included.
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