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' ggld Appetizers

Ahi T\na Tartar $15.00
Ahituna chopped with tamari soy sauce and chives, presented with
crismy wonton shells, Wakame seaweed, and avocado salsa

Martml'Ster Mahi Ceviche (DF-GF) ; $17.50
Made from flaky;:buttery Mah; ﬁt}cooked in fresh I|me 1urces and s
enhanced with bell pepper, qm nd olrve oil whlch add some crearnmess

Complemented wlth blaMaLarhata ohves skewet and frred plantams :

%é&

Avocado Shrlmp Salad (GF) A g TG AT
3 Babwshrlmp genfh('fosie\d in Mg’ﬁ‘&? -Lour&e sauce enhanced Wlth herbs

ot E A e T VRS i Lo o b B W e
octopus and Burmﬁxﬁr A ‘ & AR
: - Warm grilled Odto.pu'} sqerveel wrth freshly made%urrata@
cserved wrth-lemor\vﬁ‘rakr-ette ' :

Arepas with Eggplant ‘W)echada s R el 5
~ Slow roasted eggplah‘t”shrgdded and carefully tossed W|th a.homemade ; '

43

BBQ sauQ Accompamed wrt‘hxsllced plckled onlons {5arss j 1;‘,*v &

.
o
.

oy A

" French Omon Soup (GF) : i o $10 50
Rlcth fIavored browned onlons broth enhanced-wrth thyme bayleaf
and. rOSemary, gratmated wrth Gouda cheese ; s Y S

 Carrot- Gmger Sodp (GF) R :-" s 2 O e $10.50

~ Unique composition. oféweotcarrots povtatoes celery and zesty ginger
3 ,Root fmlshed,roasféd peanﬁts and topped wrth chili coconut oil

credit.card, debit card

NO SERVICE CHARGE
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Pastas

Pasta Alfredo $24.00
Al dente fettuccine tossed in a traditional, creamy Parmesan sauce
with a dash of nutmeg.

Pasta Alfredo with Grilled Salmon $29.00
A generous portion of pasta Alfredo topped with a perfectly grilled and
herb seasoned grilled Salmon fillet.

Pasta Alfredo W|th Gﬂiled Chrcken Breast Fillet = : ' $29.00
A generous portrc)n df‘basta Alfredo topped with a perfectly grjlled
Free-Range ch|ckén 33 -

: Entrees

: Barramun&{ ”Concomber CthltO" (602) (GF, DF) e S $35.00
X3 Sustamable fish: ﬁlet from griddle served with a stew of local organic cucumber,
pebper%car-?bts,-aqd potatoes f1n|shed with micro- Borage leaves

! MéﬁkMary Ging Jnfc&ion (6oz) (GF) DAk A $39.00
Wlalin Mahd-flllet af‘ g{.;lled and layered on a light ginger, cream sauce

i %‘ hthmegréﬂf/ﬁ lemongrass and a dash of Chardonnay

& :.*“;; ‘ . i 3 X S 1 T 7 O $ 45;00.

¢ A "-ﬁ:Cdl'oisal Lafge shrrmp Cé@fullySrmmered ina wonderfully splced
= Chlll creamgauce o e oy ; .

: Grllled,,tuna WIth black bean fru1t salsa) (GF) e ‘ et $~37.50~ A
: G.r‘]le*d-‘tuna frlet (602) accompanred w&h a troprcal salsa :

& ‘itMango (;hleken (60z) (GF&DF) , ‘ ».' SRex et <

: $27.00
_Seared fr #bhge corn-fed chrcken breast serVed wrth A 3
Lsy fresh mango and pmk peppercorn sauce : _ ‘ P
Duck Breast a I’Orange (602) (GF, DF) e 83100
: Perfe‘ttly tender duck breast; pan fried in Cajun sp|ces and serv.e'cl N
wrth an. orange sauce., )
£ ._' Sirloin Steak (862) (GF, DF) . i S o sas00
e 'USDA Choice sirloin steak, crosshatched grllled to
perfectlon accompanred wrth a green- peppercorn sauce
Chateaubriand (602) (GF) P ST B S S 859700
~~ ‘USDA Chorce beef tenderlom perfectly sauteed and hand carved
And accompanred with a classic hollandalse butter sauce.
Roasted Marlnated Caullflower (GF, DF) , ' x4 $25.00

Roasted caulrflower accompanred with an onion walnut jam,
On the srde a rérsm caper sauce

se note that we do not accept cash payments. Payments can be made with
credit card, debit card.

NO SERVICE CHARGE
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Desserts

. Assorted ice cream / sorbets $9.50
B Please ask your waiter for the daily choices. Three Scoops.

Five High Chocolate Cake : ~ $15.50
L ™ . e 3 1‘ A * . o0, pr
5 layers of dark moist. ooth filling. :
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. credit card, debit card.

ase note that we d

Oy s
,g 20
-

“L0% - NOSERVICE CHARGE

( emelinis”

RESTAURANT



