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Appetizers
“‘Oyster Trio”
Lightly baked Oysters, Oyster Creole, Oyster Italiano,

and Oyster Malaysia 9
“Caviar”
American Caviar, Smoked Salmon Canapé, Avocado Créme
Fraiche, Chef’s Blini, with fresh dill 16
“Manicotti”

Jumbo Lump Crab stuffed in Cannelloni pasta with cheese,
basil and Vodka Pomodoro 12

Entrees

“Grilled Duck’”
Cocoa Rubbed Duck Breast with Fresh Figgs, Merlot, Asiago
Polenta, and Truffled Mushrooms 30
“Fresh Local Fish”

Fresh Local caught Fish with Plaintains, Banana Risotto,
Macadamia Nut Beurre Blanc, and Charred Asparagus 30

“Veal Tenderloin”
Italian Herb Encrusted Veal Tenderloin with Bourbon Chocolate
demi-glaze, Peruvian Potatoes, and Charred Asparagus 32

Dessert

Pomegranate Sorbet with Almond Tuile 6
Chocolate Banana Gelato with Warm Honey Cake 8



