Al Entrees Served with Choice of Petits Caesar, House Salad or Soup du Jour and Dessert

"On The ?Eairmy !

Tenderloin Choron

Herb Grilled Half Pound Tenderloin on a Bed of Demi Glace with a
Tomato Béarnaise Sauce, Baked PCotato and Vejefaé/e Au J'our

28

?e/a/aerw/ Veal Liver

Tender ?ep/)ere/ Veal Liver with Caramelized Onions, Crispy ﬂppéwoo/
Smoked Bacon, Mashed Cotatoes and Grmg

21

Roast Rack of Lamb
Mint Pesto Encrusted Rack of Loamb with a Roast Shallot Demi Glace,
Mashed Cotato and Vggefaé/e Au 4 four

24

Mustard Grilled Pork Tenderloin

Tenderlom of Pork, Grilled with a ?/oney Mustard Glaze, Served
With Mashed Potatoes and Vyez‘aé[e du Jour

23

"I the Water”

Grilled North Atlantic Salmon

Ciloantro Grilled Satmon with Tro/)ica/ Fruit Salsa, Rice 171'@[ and
Vejefa% du 4 jour

25

Coconut Shrim

Tender Coconut Fried Sﬁrimp with an Om;ye Marmalade ﬂi/)/yiiy Sauce
And House Rice Pilaf

25
Asian Ahi Tuna

Wasahi Pea Encrusted Ahi Tuna on a Bed of Rice Pilaf with
Dickled Giryer, Nori Salad and Hoisin

2



"Rirdies & Eaﬂéy !

Roast Duck a [l Omnﬂe
Ra.vemmy, Pepﬂer Roast Duck Breast Finished with Grand Marnier Sauce,
Veﬂefaéé du 4 four and Herb Rice Pilaf

24

Chicken Picatta

Sautéed Chicken Breastin White Wine Lemon Butter Sauce
With Toasted Pine Nuts and Fried Capers, Served with nyez‘aé[e du A four and Rice Pilaf

25
"Featured. Specia& !

Herl Roasted Prime Rib

Vety Slow Roasted Crime Rib with Fresh Herbs au fus, Horseradish
Cream Sauce accom/mnieﬁ/ with Raked Potato and Veﬂet‘aéé Adu Jour

Putter Cut 23
Driver Cut 27

Chileam Sea-Bass 9mperia/

Doached Sea Bass in Cﬁam/)@na Finished with a Crabmeat Lemon Hollandaise,
Served with Rice Pilaf and V.sﬂefaé[e du Jour

29
Veyez‘aé[e Adu Jour

Chef’s Dessert

Taxes and Gmfu@ not included
8% sz‘u@ will be added to your final check

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

Food ?repare/ @ Chef David of Cuﬁnmy Catering Concepts



