PRIX FIXE DINNER MENU

35 per person ++

SMALL PLATES

Choice of

Classic Lobster Bisque

Simple Salad of Artisanal Young Greens
Shallot Vinaigrette

Traditional Caesar Salad
Parmesan Croutons

MAIN COURSE

Choice of

Pan Roasted Salmon
Green Lentils, Tomato, Tarragon

Roasted Organic Chicken
Whole Grain Risotto, Mascarpone, Fresh Herbs

Braised Short Ribs of Beef
Roasted Heirloom Carrots

DESSERTS

Choice of

Tahitian Vanilla Creme Brulee
Fresh Berries, Shortbread Cookie

Chocolate Ganache Cake
Toasted Marshmallows, Caramel Sauce



