
First Course
FFRREENNCCHH  OONNIIOONN  SSOOUUPP

Baguette Crouton Topped with Melted Swiss Cheese

CCHHOOPPPPEEDD  SSTTEEAAKKHHOOUUSSEE  SSAALLAADD
Iceberg and Frisée Lettuce, Cherry Tomatoes, Asparagus, 

Hearts of Palm, Cucumbers, Feta Cheese and Red Wine Vinaigrette

BBEEEEFFSSTTEEAAKK  TTOOMMAATTOOEESS
Bacon, Sweet Onion, Blue Cheese and Balsamic Vinaigrette

**  CCOOLLOOSSSSAALL  FFRRIIEEDD  SSHHRRIIMMPP
Spicy Tomato Rémoulade, Smoked Corn and Bacon Relish

Main Course
FFIILLEETT  MMIIGGNNOONN

Basil and Garlic Mashed Potatoes, Asparagus, 
Crispy Onions and Horseradish Butter

LLEEMMOONN  RROOAASSTTEEDD  CCHHIICCKKEENN
Wilted Spinach, Roasted Bliss Potatoes

SSNNAAPPPPEERR
Zucchini, Black Olives, Capers, Seasonal Vegetables, 

Jasmine Rice and Tomato Broth

** SSUURRFF  AANNDD  TTUURRFF
Filet Mignon and Florida Lobster Cake

Truffle Steak Fries, Asparagus and Béarnaise Sauce

Dessert Course
KKEEYY  LLIIMMEE  ““PPIIEE””

Vanilla Bean Whipped Cream, Blackberry Compote, Coconut Tuile 

WWAARRMM  CCHHOOCCOOLLAATTEE  CCHHIIPP  CCOOOOKKIIEESS
Housemade Freshly Baked Chocolate Chip Cookies

IICCEE  CCRREEAAMM
Chef's Selection of Ice Cream 

$$3355..0000  ppeerr  ppeerrssoonn  
Plus Service Charge and Tax

*Denotes upcharge for these selections. 

Featured Wine
LLEEAASSIINNGGHHAAMM ““MMAAGGNNUUSS””  SSHHIIRRAAZZ,,  CCLLAARREE VVAALLLLEEYY,,  AAUUSSTTRRAALLIIAA,,  22000066  --  $$  99..0000

Cannot be combined with any other offer, discount or promotion.
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