
First Course  

Second Course 

Main Course  

Friday Night Dinner for Two 

 

triple cream brie, fig jam, prosciutto and granny smith apples on garlic crostinis  

four colossal shrimp buried in fiery cocktail sauce 

 

creamy spinach and artichoke dip served with crostinis and yucca chips  

coconut chicken tenders, coconut honey mustard, fresh pineapple 

 

gourmet greens, amaretto cherries, brown butter almonds, blue cheese, green onion, heirloom tomatoes, red wine vinaigrette

crisp romaine lettuce, garlic herb croutons, parmesan crisp, caesar dressing

roasted red peppers blended with vegetable stock with pesto crème fraiche and goat cheese crostini 

intense crab stock blended with fresh cream and topped with sherry crème fraiche and lump crab 

 

seared crab cake topped with blood orange hollandaise  

bourbon butter glazed with coconut lime beurre blanc and mango salsa  

sage brown buttered scallops with rumchata beurre blanc and cranberry chutney  

sautéed wild mushrooms topped with seasoned goat cheese and veal demi-glace

Featured Drinks

 


