
Clam & Shrimp Chowder 
House made Bread 

Roasted Tomato Basil soup GF

Local micro greens 

Kale Caesar Salad 
Heirloom tomato 
baby kale 
romaine lettuce 
toasted pine nuts 
Caesar dressing
garlic croutons
shaved parmesan 
 
Caprese Tower GF

Balsamic glaze
pesto
basil
Heirloom tomato 
fresh mozzarella 

  

First Course



Second Course
Stuffed Shrimp
Crab & shrimp 
mozzarella
lemon butter sauce

Seared Scallops GF

Corn Cream sauce
pineapple & mango salsa

Mediterranean Seared Tuna GF

Citrus marinade
orange gremolata
pickled cucumber
local micro greens 

Turkey Meatballs 
Mozzarella
pine nutS
marinara sauce
pita bread
tzatziki 

Ratatouille GF

Tomato sauce
Eggplant 
yellow squash
zucchini
red bell pepper 
portobello mushroom



*Consuming raw or under cooked Meats, Poultry, Shellfish, Seafood or Eggs May Increase Your Risk of Food-borne 
Illness Especially if you have certain medical conditions. Please inform your server of any and all allergies.

Main Course

Chef: Juan Maradiaga

—All Pastas are Available Gluten Free—

Catch of the Day GF

Grilled OR blackened  
Herbed Coconut Rice | Citrus Beurre Blanc

Oven roasted chicken GF

Couscous | roasted red pepper | onion | celery  
carrot | Golden Chicken Demi 

land & sea GF

filet mignon* | shrimp skewer 
Yukon potato purée | Cabernet Demi-Glace 

Grilled King Salmon GF

Saffron Risotto | shallot | garlic 
white wine | parmesan cheese

Lamb Loin 
Puff pastry | caramelized onion 
Mashed potatoES | beef au jus 
heirloom carrot | broccolini

Accompaniments 
Yukon Potato Purée

Roasted Potatoes 

Coconut & Herb Rice

vegetables medley 

Shrimp scampi 
Linguine | garlic | caperS | parsley 
TOMATO | lemon juice | white wine  

Linguine & clams
Garlic | shallot | white wine 
lemon juice | parsley 

Bucatini Primavera
Cherry tomato | zucchini | onion 
squash | red & yellow pepperS 
Herbs de Provence | carrots
shaved parmesan

fettuccini alfredo
chicken OR shrimp
creamy alfredo sauce 
parmesan cheese | parsley

tagliatelle
Tomato sauce | garlic | basil 
fresh mozzarella
shaved parmesan

Lobster Ravioli
Wild mushroom | shallot | garlic 
white wine 


