
appetizers

Caesar Salad
romaine, Parmesan crisp

Crab and Avocado Salad
baby arugula, asparagus, dijon 
vinaigrette

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

Lobster Bisque
maine lobster, basil, sherry

Seared Ahi Tuna
served raw, wasabi aoili, seaweed salad

Gnocchi
roasted duck, asparagus, shaved
parmesan

Seared Scallops
chipotle BBQ, “creamed corn”

Pumpkin Tortellini
goat cheese, roasted pumpkin seeds

entrees

Chilean Sea Bass
polenta crouton, lemon beurre blanc

Tuna
sesame crust, bok choy, soy ginger 
sauce

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

Red Snapper
lump crab, black trumpet mushrooms

Rib Eye “Cedar Ridge”
14oz. boneless, mashed potatoes

NY Strip “Cedar Ridge”
14oz. sautéed mushroom & onion, 
mashed potatoes

Filet Mignon
10oz. center cut, au Poivre sauce, 
mashed potatoes

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

$49 per person 
plus tax & 20% gratuity

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


