
appetizers

Caesar Salad
romaine, homemade crouton, 
Parmesan crisp

Tomato Mozzarella Salad
seasonal tomatoes, fresh Mozzarella, 
basil olive oil vinaigrette

Lobster Bisque
Maine lobster, basil, sherry

Calamari
Cornmeal battered, spicy aioli

Thai Chicken Satay
Crushed peanuts, peanut sauce

entrees

Mahi Mahi
fire roasted peppers, Meyer lemon 
chutney

Cheeseburger
American fires, choice of Gruyere, 
Cheddar, Maytag blue

French Chicken Breast
free range chicken, port wine & fig 
demi, parsnip puree, haricot verts

Skirt Steak
Spinach, pine nuts, bacon, golden 
raisin

BBQ Rubbed Pork Tenderloin
cheddar grits, grilled scallion

Dessert

Junior’s Chocolate Fudge Cake
fresh whipped cream

Cheesecake   
mixed berry compote

Cinnamon Bun Bread Pudding
Vanilla icing & whipped cream

Apple Crepe
cinnamon, brown sugar, caramel 

Lemon Crème Brulee
fresh blueberries

Mixed Berries & Fresh Whipped 
Cream Crepe

Tahitian Vanilla Gelato

Dutch Chocolate Gelato

$39 per person 

Non alcoholic beverages included 

Cappuccino, Espresso, Herbal Tea &
 Bottled water are additional

Alcoholic beverages are added to bill
 accordingly

Tax and 20% gratuity will be added to 
the final bill

** Individual menu items are subject to 
change

WITHOUT OPEN BAR PACKAGE ALCOHOLIC BEVERAGES RUNG ON CONSUMPTION, TAX AND 20% 
GRATUITY WILL BE ADDED TO THE BILL

** Individual menu items are subject to change


