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& Chose one &)
&  Lobster Bisque @

& Aged Sherry, Lobster Butter &

& Oyster Chowder &

oﬂ Leeks, Potato, Brioche Crouton E(;)
) - econ ourse O ©
& Family Style &
& DBaccala Salad ©

&5 Kalamata Olives, Lemon, Basil, Frissee &

8 Smoked Mussels & Eel E(;
8 Roasted Tomato, Garlic Cream, Watercress 8

&  Steamed Clams 2
&  Grape Tomato, Spinach, Capers, White Wine, Garlic, Basil )

& Fried Calamari I8
& Spicy Tomato Coulis o

£ = % ourse = @

& Choose one @)

& Classic Bouillabaise &
&  Head on Prawns, Clams, Mussels, Calamari, Saffron Rouille ©

% Seared Sole with Crab Meat %

@ﬂ Basmati Rice, Lemon, Capers, Asparagus, Blanched Almonds E(jj
o Shrimp Risotto o

& English Peas, Bacon, Asparagus, Roasted Red Peppers, )
& Shaved Parmesan &

= Dessrt =
&) o essert = ®
& Cranberry Apple Cobbler o
& Armaniac Ice Cream &

&  Verve Chocolate Souffle &
& Pistachio Ice Cream &)

& Verve Sorbet/Ice Cream o

& ** 20% gratuity added to parties of six or more ** o]

& 1 derful Christm d lid. S &
&) ave a wondaerju Istmas and 1ol ay oeason @
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8 g erve Jpecials 8
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& = _Jirst Course = o
5 &
8 Portabella Mushroom Soup 9 - 8
& Finished with White Truffle Oil oo
.s‘§ '?{'
& Poached Pear Salad 14 - i
& Mesculin Greens, Bleud’Auvergne, Roasted Walnuts &
S SB
& 23

£ Roasted Squash & Spinach Salad 13- @

8 Toasted Pinenuts, Apple Cider Vinaigrette 8

&  Petit Filet Au Poivre 4- @©

% Port Wine Onions & Ginger, Demi Glace 8
% Crab Cake 5- &
&  Melted Leeks, Spicy Aioli %
o = Decon ourse —> 6
5 Seared Duck Breast 28 - w
&  Sweet Potato Puree, Haricot Vert, Cranberry Gastrique ©
8 Sesame Crusted Ahi Tuna 30 - 8
% Bok Choy, English Cucumbers, Soba Noodles, 8
& Sesame Ginger Vinaigrette ®

& %)
&5 Roasted Rack of Lamb 44 - @&
F‘? Ragout of Wild Mushrooms, Gnocchi, Spinach, f’g
& Fig & Rosemary Demi Glace ©

% Filet Mignon 8 oz. 40- &
g,j Roasted Fingerling Potato, Haricot Vert, E(jj
. Pomegranate Demi Glace o

& Wild Mushroom Ravioli 24- ¥
& White Truffle & Leek Cream Sauce &
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£  Warm Apple Tart 9- @
& Vanilla Ice Cream 6]

‘\/:\‘ o/:\/o
‘ :
& Classic Cheesecake 9- ¥
: °
&  Strawberry Sauce &
o\/:\o o,:\h
% Warm Bread Pudding 9- @
&  Vanilla Ice Cream & Caramel Sauce %



