
STARTER

COCONUT SHRIMP
orange chile sauce / $12.00

OR

GREEK SALAD
romaine, bell pepper, onion, feta,                                             
kalamata olives, greek dressing / $11.00 

MAIN COURSE 

PAN SEARED CHILEAN SEA BASS
white wine caper sauce, lemon, asparagus, garlic parmesan 
mashed potatoes / $50.00 

DESSERT

MANGO TART
silken mango cremeux, raspberry gelee, toasted coconut, 
pistachio crunch, toasted swiss meringue / $9.00

$65.00  PRIX FIXE

No substitutions. While supplies last.  
Chef’s selection subject to change based on availability.  
Tax and gratuity not included. 

* Eating raw or undercooked meat, poultry, fish, shellfish and eggs  
can increase the risk of foodborne illness.  
To better serve you, please share any dietary sensitivities with us.

SUNDAY
May 10th

5:00 PM - 10:00 PM


