FESTIVE

gligac: .

Starter
Lobster Cake
Sun-dried tomato rémoulade, charred scallion oil, microg
$28.00 .
or
Local Conch Chowder -" i
Onion, carrots, celery, potato, touch of heavy creémuw‘, "
$24.00 (-
or
Baby Kale Green Salad
Asian pear, grapes, candied walnuts, gorgonzola, honey vinaigrette
$24.00

Main Cowrse
Veal Tenderloin
Red Thai curry glaze, coriander emulsion, steamed jasmine rice
$46.00
or

Sautéed Pistachio-Crusted Salmon

Fresh berry salsa, snap peas, wild rice
$46.00

Dessert

Pineapple Cannoli
With coconut sorbet, lemongrass briilée, and banana tuile
$16.00

3 Course Menu $87.00++ per person
2 Course Menu $60.00++ per person (Main Course and Dessert)
Add 2 Glasses of wine for only $30.00++ per person

S Dollars. 18% Service Charge & 2% Environmental Fee will be added to your total for your convenience.



