
entrees ~ 16 -29
Catch of the Day

                                       pistachio crusted - red onion, preserved lemon and cilantro pesto
                                               oven roasted - cameroonian hot pepe drizzle ~ avocado aioli

Pecan Crusted Halibut or Sword
creole brown butter sauce

Poached Salmon 
sherried mustard remoulade

Lobster Strudel
lobster meat, caramelized onions and a homemade boursin cheese

in flaky filo pastry

Duck - boneless breast 
curry coconut crusted ~ blueberry mint chutney
sesame crusted ~ sweet and spicy thai chili glaze

Retro Crab Cakes
sauteed in ritz cracker crumbs ~ lemon, green onion tarter sauce

Flat Iron Steak - 8 oz certified angus beef 
new orleans dry rub ~ pan seared ~ bourbon garlic steak sauce

pan seared ~ garlic herb butter drizzle

Tofu, Tempeh or Seitan  
herb crusted ~ pan browned gravy ~ cranberry apple chutney

north african ~ garlic, cumin, onions, preserved lemon and green olives
Greek ~ sauteed in garlic, lemon zest, olive oil, ouzo and herbs ~ pan seared ~ red pepper drizzle

pan roasted ~ star anise, garlic, black tea and miso sauce
pan fried ~ Korean or Cajun BBQ

Spinach and 3 Cheese Strudel 
spinach, caramelized onions and 3 cheeses ~ in flaky filo pastry

Steamed Lobster
 traditional melted butter or sweet and spicy thai chili butter 

Maine Sea Scallops ~ a la grecque
marinated in garlic, lemon zest, olive oil, ouzo and herbs ~ pan seared

Boneless Chicken Breast
pan roasted ~ spinach, caramelized onion and 3 cheese crust



desserts 
 most served warm w/ ice cream

desiree chocolate port
german chocolate mud pie ~ chocolate, coconut & walnuts ~ it’s gooey 

old fashioned blueberry crisp ~ brown sugar, cinnamon oat crust
double cinnamon strudel ~ caramelized brown sugar- double dose of cinnamon  

black & white strudel ~ dark and white chocolate chunks
chocolate hazelnut strudel ~ dark chocolate and hazelnut praline


