Starters
<9

Daily Fresh Made Soup
Cup 3.95/Bowl 5.95

Crab Cake Tower 8.95
avocado, tomato ginger relish
and cilantro sunflower seed pesto

Smoked Chicken Spring Rolls 7.95
oriental slaw and honey barbeque sauce

Beer Battered Coconut Prawns 7.95
pineapple and mango chutney

Tomato, Basil & Mozzarella
Cheese Bruschetta 5.95

Salads
g
Roasted Beet Salad 8.95

red and gold beets, port glaze
and goat cheese beignet

Baby Lettuce Salad 4.95
shredded carrot, tomato concasse, blue cheese
and raspberry balsamic vinaigrette

Bay Shrimp Louie 12.95
louie dressing, hard cooked eggs and avocado

Cobb Salad 12.95
grilled chicken, diced tomato, olives, bacon,
blue cheese and avocado

Caesar Salad 7.95 / Petite Portion 4.50
romaine lettuce, parmesan cheese
and sourdough croutons

Baby Spinach Salad 8.50 / Petite Portion 4.75
candied walnuts, blue cheese,
granny smith apple and balsamic vinaigrette

Entrees
<
Pan Roasted Pork Chop 16.95

green, yellow and white bean medley
with a pan reduction sauce

Rosemary Skewered Sea Scallops 19.50
sauteed spinach, risotto and lemon beurre blanc

Roasted Vegetable Tower 14.95
portabello mushroom, roma tomato,
squashes, spinach and mashed potatoes

Grilled Rib Eye Steak Florentine 19.95
rosemary roasted red potatoes, sauteed spinach
and crispy red onions

Stuffed Chicken Breast with
Prosciutto, Sage and Parmesan 16.25
garlic mashed potatoes, sauteed baby carrots
and a marsala sauce

Grilled Salmon Filet 17.50
truffle mashed potatoes, and a mixed tomato,
kalamata olive compote

Dijon Crusted Half Rack of Lamb 17.95
mushroom risotto, sauteed vegetables
and red wine demi glace

Sauteed Prawns and Linguini 16.95
garlic white wine butter sauce and diced tomato

Grilled Chicken and Fresh Fettucine 14.50
sun dried tomatoes, basil pesto and
parmesan shallot cream sauce

Seafood Fettucine 18.25
prawns, scallops, clams, mussels,
sauteed fennel and saffron butter sauce

Grilled New York Strip Steak 19.50
sauteed mushrooms, truffle infused
mashed potatoes and french green beans

Presented by Chef Kent Paras and Staff. October 2009

Sales tax will be added to all restaurant charges
15% service charge added to parties of 6 or more
A maximum of three separate checks per table.
Please notify your server of any food related allergies.
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