
  
 

UPGRADE OPTIONS 2 
 

APPETIZERS 
Crispy Crab Cake, Chipotle-Tomato Aioli and Seasonal Greens 

 
Jumbo Shrimp Cocktail with Horseradish Tomato Sauce 

 
Poached Maine Lobster Tail on Lobster Tabouleh, Tomato Coulis 

$9 Additional  
Seared Beef Carpaccio, Arugula and Parmesan Cheese 

 

ENTREES 
MEAT 

Grilled Filet Mignon with Blue Cheese Crust, Port Wine Sauce, Dauphinoise Potatoes, 
Grilled Asparagus and Cipollini Onions 

$12 Additional 
 

Veal Chop Valdostana, Prosciutto, Fontina and Eggplant 
$9 Additional 

 
Roast Rack of Lamb with Herbed Crumbs and Rosemary Sauce, Parmesan Grilled 

Asparagus, Fingerling Potatoes and Caramelized Onion 
$14 Additional 

 

FISH 
Seared Sea Scallops, With Sweet Corn, Chanterelle Risotto, 

Arugula Salad and Roasted Red Pepper Sauce 
 

Pan Seared Halibut With Cockles, Zucchini, and Porcini Mushroom in Brood 
 

Grilled Sword Fish with Black Truffle Risotto, Red Grape and Parsley Salad 
$12 Additional 

 

PASTA ~ RISOTTO 
Sautéed Shrimp over Parsley Risotto and Blood Orange Sauce 

 
Lobster Ravioli, Served With Lobster Sauce, Peas and Prosciutto 

$12 Additional 
 

 Fettuccine With Lobster and Shrimp Arrabiata 
$14 Additional 

 
 
 


