TO START

CHARCUTERIE BOARD

Artisan cured meats and cheeses served with olives and tapenade

LOBSTER BISQUE MARIKA

Flavored with sherry cream and chives.

CAESAR SALAD

Classic style with Kalamata olives, garlic croutons and shaved parmesan cheese

ENTREES

Served with our World Famous Boulangére Potatoes

PRIME TENDERLOIN STEAK

Pan seared prime tenderloin steak served with pepper sauce and asparagus

WHOLE LOBSTER
Whole Lobster with warm drawn butter lemon wedges served

with grilled zucchini

DESSERT

CREME BRULEE

Candied walnuts and cranberries or

BREAD PUDDING
Served with Créme Anglaise and flamed with Island Rum

COFFEE
Choice of Irish, French or Cuban coffee
Selected Petit Fours



