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Graved Feackr Salad
Hand Picked Baby Frisse, Watercress,

Saint Andre Cheese and Honey Lime Vinaigrette
Garnished with Polenta Croutons

6.50

Caesar Wedge Salad

Baby Romaine Hearts and Shaved Parmesan
Garnished with Focaccia Croutons
6.50

1 ose Salad

Artisan Tuile, Mixed Green, Tomatoes,
Cucumber and Blue Cheese Dressing

5.50

Diver Scallop
Pan Seared Jumbo Diver Scallop Served Over

Sautéed Greens with Bacon Garnished with Watercress Sauce
7.50

Assoried Arisan Cweese ke

With Fruit, Nuts and Grilled Artisan Bread
8.50

Tomaleo Gsgite Soup

6.00

Soup of e Day

6.00

—




Grilled #Zat Tron Steak

Scallop Potatoes, Seasonal Vegetables and Brandy
Peppercorn Sauce Garnished with Herbs
26.95

Grilled Tenaerlont
Roasted Marble Potatoes, Seasonal
Vegetable Medley and Port wine Reduction

31.95

Roasted Maple Lea) farr Dick GBreast

Pan Seared Seasonal Vegetables, Scallop
Potatoes and Orange Demi Glace
21.95

771 Seared Saliion

Scallop Potatoes, English Green Peas and Creamy
Dill Sauce Garnished with Wilted Herbs
22.95

Roasted Calyornarr Rack of Lanb
Scallop Potatoes, Roasted Seasonal Vegetables and
Mushroom Ragout Garnished with Fried Vegetable Skins

28.95

Grlled Sworayzs/z
Served on a Bed of Wilted Greens Accompanied by Roasted Marble Potatoes and
Lemon Pepper Sauce Garnished with Fried Vegetable Skins

28.95

Lobster Raovwolr
Served with Seared Diver Scallops, Jumbo

Shrimp and Lobster Foam Garnished with Herbs
26.95



