
Amuse BoucheAmuse Bouche
Potato Cheese Puff Pastry

Flaky, buttery puff pastry filled with creamy potato and cheese, 
baked to golden perfection.

SoupSoup
Lobster Bisque

Rich and velvety with tender lobster meat and a hint of sherry.

Butternut Squash
Creamy roasted squash soup, topped with spiced crème fraîche.

SaladSalad
Caesar Salad

Crisp romaine with house-made Caesar dressing, parmesan, 
and herb croutons.

Brussels, Fennel, and Spinach Salad
A refreshing mix of shaved Brussels sprouts, fennel, 

and baby spinach with a citrus vinaigrette.

EntréeEntrée
Filet Mignon & Scallops

Perfectly cooked filet mignon paired with seared sea scallops, 
served with a red wine demi-glace and seasonal vegetables.

Vegetarian Risotto
Creamy Arborio rice with seasonal vegetables and parmesan.

Sesame-Crusted Tuna
Seared rare and served with a soy glaze and ginger-infused vegetables.

DessertDessert
Chocolate-Covered Strawberries & Truffles

An indulgent duo of hand-dipped strawberries 
and rich chocolate truffles.

Gluten-Free Chocolate Torte
Decadent and flourless, made with premium dark chocolate.

Passion Fruit Tart
A zesty tart with a buttery crust and silky passion fruit curd.

55 Per person, taxes and fees 
not included, drinks separate. 
Kindly no substitutions.

RESERVATIONs RECOMMENDED.


