alontined & Dacy

S COURSE FIXED PRICE MENU
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Turtle Eggs & Edamame

Choose one per person

Cream cheese & crab meat deep fried Filet M?gnor!
on a bed of edamame 8oz Demi-glacé
o g= Ribeye Steak
160z with mushroom sauce
0 — Lamb Chops
SALADS Chargrilled with mint jelly

Caesar Salad

Baby romaine lettuce, parmesan cheese, ' _ ' '
caesar dressing and croutons Drizzled with white wine butter sauce

O = Herb Roasted Chicken

Roasted Chicken in seasoning and glazed with)
bourbon sauce

T - Bourbon Glazed Salmon
APPETIZER Grilled with four shrimp topped with bourbon

Choose one sauce

Calamari np an

Crispy peppers, roasted garlic aioli

Crab Cake DD [P
Pan-seared with remoulade sauce DE S S ERT s

Jumbo Shrimp Cocktail Choose one

Jumbo shrimp with cocktail sauce .Cheesecake
Fresh berries, caramel, and chocolate

Ultimate Chocolate

Three layers of chocolate, iced with
IZP DD chocolate ganache, fresh berries

0 g

5 0
WINE & COCKTAILS

Seabass & Scallops

Spinach Dip

warm spinach dip with creamy white sauce

Each guest receives one paired glass
of wine or cocktail.

- gn

Warning: Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your
risk of foodbourne illness.




