STEAKv’I—IOUSE

Menu Il
Hppetizer Selgctions:

Pungengss Crab Cakes
With dSmoked Tomato Chutney

Coconut Prawns
Thai Sweet Chili Pipping Sauce

Cabo Prawn Cocktail
Spicy Mango Margarita Prawns with Josg Cugrvo Tequila and Presh imes

lsobster Bisque

With Fruits de Mer
or

Sgasonal Gardegn Greegns
With Fresh Tomato, Hearts of Palm, Cucumber and
Tossed with gour choicg of dressing
or
Cagsar Salad
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Entrée Seleetions:

Chanterellg Parmegsan Crusted Breast of Chicken
Sgrved with Steamed Spinach, Sun-dried Tomatogs and a Wild Mushroom Sauce

Roast Primg Rib of Beef au jus
Yorkshirg Pudding

Filet Mignon
Served with dautged Presh Mushrooms

Fillet of Pacific Salmon
Pan seared with Beluga lsgntils, Pearl Onions and a lsggk Champagne Sauce

Calamari Oscar
Sautged Medallions of Calamari topped with Tender {dsparagus,
Crab Mgat and Béarnaise Saueg
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Pessert delections:

Chocolatg Pecadegnege
A Rich ®Pense Tort

Cregme Bralge
Classic Prgnch Custard with a Caramelized Crust

Steak House Specialty Chegsecake
Baked Presh Paily in the Steak Hlouse
Sour Cream Topping/Flavor Varigs Paily

Seasonal Berrigs
Served with Grand Marnier Sauce

Vignngse Roasted Coffee or Specialty Tea

$75.00 per person, includgs tax and gratuity



