MAINS

PORTICTABLE | Braised Brisket Criolla

yellow rice, corn, tomatillo salsa

Rotella with Oxtail
red wine reduction and gremolata

Chicken Parmigiana
fresh mozzarella, zucchini, spaghetti, basil-tomato sauce

*

Fresh Red Snapper with Olives, Onions and Peppers
creamy mascarpone polenta, green beans

Beyond Beef Stuffed Squash Sp
paprika, oregano, tomato

New York Strip Loin Steak Fries *-
garlic herb butter

Garlic-Herb Roasted Chicken
avocado-tomato corn salad

Grilled Salmon with Ginger-Cilantro Pesto *
basmati rice, sautéed Swiss chard, garlic, cherry tomatoes

Rustic Home-Made Lasagna
tomato sauce, basil

Morimoto Epice Lobster Tails * 25
lemon foam, seasonal vegetables

Fresh Halibut XO * 25
Asian vegetables, dried shrimp, scallop XO sauce
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5 oz. Filet Mignon & 5 oz. Lobster *18
grilled asparagus, baked potato, garlic butter

12 oz. Pinnacle Grill Strip Loin Steak * 20
shallot confit, aged balsamic, green peppercorn, baked potato,
creamed spinach '

FEATURED

DESSERTS

Pear Frangipane Tart vanilla sauce

Mexican Chocolate Cake cinnamon buttercream, chantilly cream, raspberry
Cheesecake sable crust, fresh strawberries 5

Peach and Berry Crisp French vanilla ice cream

Artisan Cheese Selection Havarti, edam, Swiss, camembert

Ice Creams & Hot Fudge Sundae with Nuts

Espresso 2.50

Cappuccino 3.50

S Vegetarian Gluten Free  Hb Non-Dairy P No Sugar Added

If you have a food allergy or intolerance, please inform your server before placing your erder.
*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk for foodborne illness, especially if you have certain medical
conditions. Cheese may be non-vegetarian,



