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FOOD & WINE BAR

LOBSTER BISQUE
goat cheese crouton, american caviar
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ROASTED ASPARAGUS RRATA SALAD
pomegranate, Zemon vmalgrette

CRAB STUFFED JUMBO SHRIMP
prosciutto wrapped, tomato basil scampi sauce

LOBSTER CAPELLINI
thyme lobster cream, gremolata

BUTTER LETTUCE & POACHED PEAR SALAD
goat cheese, candied walnuts, blood orange vinaigrette
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PRIME FILET MIGNON
lobster yukon mash, haricot verts, foie gras butter

SEARED SEA SCALLOPS
parmesan spinach risotto, yellow tomato marinara

HERB ENCRUSTED RACK OF LAMB
roasted fingerlings, brussels sprouts, butternut squash, fig mint demi

POTATO WRAPPED SEA BASS
braised leeks, whipped potatoes, barolo sauce
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RED VELVET TIRAMISU
chambord mascarpone, candied pearls

WHITE CHOCOLATE MOUSSE
caramel tuile, fresh berries

MOLTEN CHOCOLATE CAKE
raspberry sauce, whipped cream




