
 

                                   
                                                                                September 12 - 18 

Dinner Menu 
$30 per person 

 
Choice of Starter 

House Cured Salmon  
Ciabatta Crostini, Chopped Capers and Lemon Oil 

 
Fried Blue Point Oysters  

Sweet and Spicy Soy and Lemon Aioli Dipping Sauces 
 

Watermelon and Arugula Salad 
 Feta Cheese, Jalapeno Vinaigrette and Pickled Watermelon Rind 

 
 

Choice of Entrée  
Grilled Scarlet Snapper 

Lemon Herb Cous-Cous, Gazpacho, and Shaved Fennel Salad 
 

Spice Rubbed Pork Tenderloin 
Red Beans and Rice, and Mango, Jicama Salad 

 
Soba Noodles with Vegetables and Miso Broth 

Buckwheat Pasta, Tofu, Carrots, Shitaki Mushrooms and Snow Peas  
 
 

Choice of Dessert 
White Balsamic Glazed Peaches with Vanilla Ice Cream 

 
Blood Orange Mousse Cake 

 
Café Glacé 

 
 
 
 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 


