Appetizers

;\Bﬂl " Wild Alaska Smoked Salmon Chowder potatoes, raasted red bell peaper

Vegan Crostini with Fresh Tomato and Basil‘} extra virgin olive oil

Carpaccio of Beef Tenderloin * clive oil | no-Parmigiano
French Onion Soup oruyere chiease croulon
Classic Caesar Salad Parmesan cheese, garlic croutons, anchovies

Salmon, Dill Meatballs zvocado cream

Belgian Endive and Baby Spinach S mandarin segments, avacado, strawberries

Mains

A isa’KE/\ Fresh Alaskan Cobbler with Tomato Concassee * lemon-potato pures, zucchini
Rigatoni with Chicken Meatballs basil, Parmesan
Roasted Spice Crusted Prime Rib with Wild Mushrooms * vege

Calf's Liver with Apples & Pancetta * caramelized onion, sauteed spinach
New York Strip Loin, Steak Fries * garlic-herh builer

Rustic Home-Made Lasagna tomato sauce, basil

Parmesan-Crusted Chicken basii mashed potatoes, snap peas, honey-Dijon
Teriyaki Salmon Bowl * cauliflower rice, avocado, spinach, sesame seeds

Eggplant Cannelloni Parmigiano S asparagus risotto

Featured

12 oz Pinnacle Grill Strip Loin Steak* 20 baked poiato, creamed spi
By Global Fresh Fish Ambassador Chef Marimoto

Fresh Halibut X0 * %25 Asias ]
Lobster 2 Way *25 panla crusted an

Desserts

Pear Crisp French vanilla ice cream

Stroopwafel Cheesecake carzamel

Opera Cake chocolate ga

LIQUID DESSERT OF THE DAY
NUTTY IRISHMAN $11.50 Kahlua, Frangelico and Baileys on a keepsake glass

Cappuccino ©.75 Espresso 2 75



