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Appetizer Seleetions:

Pungengss Crab Cakes Coconut Prawns
With Smoked Tomato Chutney With Thai Swegt Chili Pipping Sauce

Seafood Platter on leg
lsobster, Gulf Prawns, Presh Oyster and King Crab lsgg
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lsobster Bisque
With Fruits deg Mer

or
Sgasonal Gardegn Gregns
With Presh Tomato, Tigarts of Palm, Cucumber and

Tossed with gour choieg of dregssing
or

Cagsar Salad
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entrée Selections:

Chanterelle Parmesan Crusted Breast Fillgt of Pacific Salmon
of Chicken Pan sgared with Beluga logntils, Pearl
Served with Steamed Spinach, Sun-dried Onions and a lsg¢k Champagng Sauce

Tomatogs and a Wild Mushroom daucge Veal Marsala

Roast Primg Rib of Beef au jus Tender Veal Medallions sautéed in a
Yorkshireg Pudding Three Mushroom Marsala Sauce
Filgt Mignon 24 oz. Bong-in Angus Rib €y Steak
Served with Saut¢ed Fresh Mushrooms, Our Most Flavorful Steak lightly Blackened,
regular or gxrtra cut pan sgargd and complimegnted with

Classic Choron daucg
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Pessert Selgctions:

Chocolate Pecadence Steak Housg Specialty
M Rich Dense Tort Chegsgcake
Baked Fresh Paily in the Steak House
Sour Cream Topping and
Flavor Varigs Paily

Creme Bralge
Classic Fregnch Custard with a
Caramelized Crust
Segasonal Berrigs
Served with Grand Marnigr Sauce

Vignngse Roasted Coffee or Specialty Tea

$85.00 per person, includgs tax and gratuity



