TONIGHT S MENU

AFPPETIZER

An’cipasto samplcr of: sPicg caPPico]a,
sa!ami, smoked Provo!one, artichoke hearts,
kalamata olives, caPonata & fresh

baked crostini's

COUI"SC TWO

(choice of one)

CuP of our sPicy crab bisquc
or
Mixed babg greens,
tossed with basi]/gar]ic
&ressing & toPPed with Bruschetta

Entrccs

Prime Angus filet
marinated (‘ygri”ec{ medium rare.
Scr\/cd on a bed of roasted fennel & spinacl’x.
ToPPccl with Gorgonzola & a roasted garlic clemi~g]ace

Halibut de almandres
Fresh, local halibut

encruste& with crushed a]monds & Panko Crumbs

sautéed & finished with a cinnamon,/orange sauce

Basquc Stglc Chicken
ree range chicken breast
marinated with olive oil, garlic
Chargri”ed and served on smoked Iﬁamj finished with
Onions, tomatoes, leeks and bell peppers sautéed with

Whitc wine and herbs

DESSERT

Whitc chocolate covered Sorbct



F’assion fruit, raspberrﬁ, and mango sorbet
covered with a white chocolate shell

Servcd on top of a chilled rose vodka sauce



