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TO START

Grilled Steak Tacos (2)
Hand-Crafted Flour and Corn Taco, Pico de Gallo, Guacamole

Tandoori Chicken Wings

Sushi Tower .
Salmon, Tuna, Avocado, Spicy Mayo, Chef’s Special Sauce

. Fennel-Citrus Salad o
Citrus Segments, Baby Arugula, Toasted Almonds, Lemon Vinaigrette

- Masabacha
Israeli Salad, Dukkah, Grilled Pita

Soup Du Jour

ENTREES

Center Cut Rib Eye
Hand-Cut Fries

Pan Sauteed Chicken Scallopini
Lemon-Caper Sauce, Herbed Mashed Potatoes

_ Pan Roasted Salmon
Asian Glaze, Jasmine Rice, Stir Fried Vegetables

. ~ Potato Gnocchi _
Basil Pesto, Blistered Tomatoes, Toasted Pine Nuts

DESSERTS

Seasonal Fruit
Apple Tart - Vanilla lce Cream
Molten Chocolate Cake - \anilla Ice Cream

Prix-Fixe - Three Courses - $75 per person
price does not include tax and tip



