
WHITE CHOCOLATE BREAD PUDDING, HOMEMADE ROASTED WALNUT BAKLAVA
 AND SEASONAL FRESH FRUIT PLATTER  

dessert for the table

PEAR RAVIOLI
Pear and gorgonzola cheese, finished with black truffle cream sauce 

GRILLED BRANZINO 
With Mediterranean chimi-churri, fresh parsley, lemon wedge to squeeze

HERB MARINATED LAMB CHOPS
with fresh oregano and rosemary, extra virgin olive oil and homemade fries

PRIME CUT RIB EYE STEAK  PRIME CUT RIB EYE STEAK  
grilled rib eye with maitre d’butter and homemade fries +$19.00 additional  

 

ENTREE
(choice of one each)

THE ROCKET
Arugula, pecorino cheese, sliced pears, roasted walnuts and pomegranate seed dressing

THE AEGEAN
Tomato, cucumber, Kalamata olives, peppers, feta cheese, raw onion and extra virgin olive oil 

GRILLED OCTOPUS
Served in a sizzling skillet with salmoriglio sauce and lemonServed in a sizzling skillet with salmoriglio sauce and lemon

LOBSTER RISOTTO
young green peas, chives and cognac flambe +$14.00 additional  

appetizer
(choice of one each)

$59.00 
PER PERSON PLUS 7% TAX AND 18% SERVICE CHARGE

 

 


