
March Special

Appetizer

Crispy Shrimp Ball
With sweet Thai mayo and sesame seeds.

Or

Korean BBQ Pork Rib
Bone in pork Rib on a bed of crispy Bok choy slaw.

Burrata Salad

Burrata cheese with fresh prosciutto and nectarines, shallots, fresh basil, tomato, sea salt, black pepper and white
balsamic dressing.

Entrée

8oz New York Steak
Grilled certified Angus New York, with shrimp skewer topped with pesto cream sauce.

Lamb Wellington
Half rack of lamb in a puff pastry, with savory mushroom and prosciutto, finished with red wine reduction.

Pork Chop
10oz grilled pork chop, with a creamy garlic sauce.

Fillet of Halibut
Oven baked with creamy coconut curry sauce and served with rice pilaf.

Dessert
Homemade Coffee Caramel Panna Cotta

$65.00


