
Salads 
 

Blackened Tuna Salad* 
Mixed organic greens served with seared Sashimi grade tuna and finished with sesame oil fresh citrus and sesame 
seeds.$13 

 

Mediterranean Medley 
Fresh oregano, cucumbers, tomato, red onions, kalamata olives, artichoke hearts and marinated feta. $9 

 

Entrées 
Filet Mignon*  

Our 7 oz. prime tenderloin cooked to perfection and topped with a rosemary cabernet demi-glace. 
Served with nutmeg potato puree, steamed vegetables and tomato confit. $26 

 
Braised Lamb Shank 

Served with a delicious “Tian”, a compilation of roasted eggplant, tomato, caramelized onion and zucchini. 
$22 

 
Seared Duck Breast* 

Served with our sweet potato goat cheese and prosciutto puree, steamed vegetables, and a red wine demi glace 
reduction.. $24 

 
Diver Scallops Risotto 

Pan seared Sea Scallops in a thyme infused white cheddar risotto. $19 
 

Sevilla Chicken Breast 
A plump chicken breast in a spiced Dijon mustard sauce served with Spanish rice, and sautéed spinach. $16 

 
Rustic Macaroni and Cheese with Bacon 

White cheddar and gruyere macaroni and cheese mixed with bits of smoked bacon, topped with parmesan. $12 
 

Wild Mushroom Orzo 
Sautéed blend of wild mushrooms, melted gruyere, finished with white truffle oil drizzle. $12 

 
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain 

medical conditions. 
 

 Fondue  For One For Each Additional 
 

Chocolate Fondue $9 $7  
Creamy Dark Belgium chocolate with an assortment of fruits 

 

Cheese Fondue $9 $7  
Cave aged Gruyere, white wine and shallots with croutons 
 

 Desserts $6  

Crème Brulée   
A divine crème flambéd with Grand Manier. 

 

Belgian Chocolate Mousse  
A Rich velvety blend made with premium Belgian 
Chocolate. 

 

Warm White Chocolate Bread Pudding 
With a vanilla anglais and golden raisins. 

 

Warm Chocolate Valrhona Cake 
Served with vanilla bean ice cream. 

 

Mini Canolis  
Stuffed with a chocolate chip mascarpone.  
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