
 

 

 

 

 

 

Starters 

Fresh Mozzarella Flatbread with Pesto  

Duck Terrine and Foie Gras Mousse, Fig Jam, Baguette  

Shrimp, Oyster and Crab Claws, Cocktail Sauce, Lemon 

Wedge Salad  

 Caesar Salad 

Mixed Green Salad 

 

Entrée  

6 oz. Filet Mignon 

 

Veal Piccata  

  

Lamb Chops  

 

Ora King Salmon  

 

Lobster Risotto  

 

Chef’s Daily Vegetable Offering  

 

Sides 

Baked Potato, Sweet Potato, Broccolini, Tomatoes on the Vine, 

Creamed sweet Corn, Roasted Carrots 

 

 



 
 

 

 

 

Prix Fixe Menu 

 

Choose One 

Soups of the Day: 

Chicken Rice Soup  

Lobster Bisque 

Salad Du Jour:   

Mix green, Asparagus, Grape and Fetta Cheese  

 

Main 

 Prime Rib, Baked Potato, Green Beans 

Sole, Broccolini, Cauliflower Puree  

 

Choice of Dessert 

Opera Cake 

Crème Caramel 

 Berry Trifle 

Tea Cookies  

Trio of Artisan Cheese 

Coffee Gelato  

 Pear Sorbet  

 


