
First Course
RAW BAR SAMPLER

2 oysters of choice & 2 shrimp (cocktail or grilled)

SHE CRAB SOUP

CAESAR SALAD

MIXED GREENS

Second Course
8 OZ FLANK STEAK

Served with chimichurri, asparagus & baked potato

BBQ SALMON
Served with herb parmesan risotto & asparagus

DOUBLE CUT PORK CHOP
Seasonal compote, served with asparagus & baked potato

PASTA PRIMAVERA
Artichoke hearts, mushrooms & roasted tomatoes served over linguine pasta

Third Course
CREME BRULEE

LIMONCELLO CAKE

CHOCOLATE TORTE
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$55 per person

Choose 1 

Choose 1 

Choose 1 

*No substitutions or splits. Not inclusive of beverages, tax or gratuity.*


