surf & turf dinner for two *79.°°

Drndl Conge ohare

bruschetta of the day chefs creations of seasonal bruschettas
camelot chicken coconut encrusted chicken tenders, coconut honey mustard
jaguar sushi roll tempura shrimp. king crab, avocado, cream cheese & spicy aioli

spinach & artichoke d.lp creamy artichoke & spinach, yucca chips, crostinis

each enjoy J Q W

boursin berry salad greens, berries, walnuts, haricot verts, tomato. red wine vinaigrette
mountain wedge iceberg, blue cheese, candied pecans, tomato, berries, candied pancetta
julius caesar romaine, croutons, parmesan reggiano, caesar dressing, parmesan crisp
crab bisque intense crab stock, cream, sherry créme fraiche

each enjoy ? (/ée;é % . with your choice of seafood

chilean seabass topped with thai chili beurre blanc

alaskan halibut lightly blackened with coconut lime beurre blanc & mango salsa
diver scallops morel encrusted with madeira shallot reduction

tiger shrimp cooked scampi style with lemon cream sauce

lobster raviolis with sherry cream and sautéed spinach

All entrees served with garlic mashed potatoes and steamed asparagus...

steak & seafood

robert mondavi wine bottle *30

every friday. enjoy robert mondavi private reserve wines..
cabernet sauvignon, merlot or chardonnay

Both offers valid on Friday evenings April 20* through June 29®




