FIRST COURSE

Mixed Field Green Salad
Shaved Manchego cheese, cherry tomatoes, toasted sunflower seeds,
Provencal vinaigrette

Roasted Butternut Squash Soup
Coconut milk, curried chicken, herb oil

Spicy Tuna Wontons
Roasted red pepper, spinach, saffron aioli

SECOND COURSE

Panko Crusted Chicken Paillard

Arugula & cherry tomato, sweet gorgonzola sauce

Deep Blue Seafood Salad
Fried calamari, steamed shrimp and crab over mixed greens, roasted red peppers,
saffron-lemon vinaigrette, crispy onions

Braised Veal Sandwich

Charred broccoli rabe, aged provolone, ciabatta bread, natural jus

Fish & Chips

Tempura cod, matchstick potatoes, brown butter remoulade

Arborio Crusted Fried Oysters
Corn & crab risotto, basil, toasted parmesan breadcrumbs, tomato syrup

Smoked Salmon Flatbread

Spicy avocado spread, crispy bacon, roasted tomato relish






