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Seafood and ManEo Cwlche
Red Onions, Crisp Plantains, Citrus

Splked Melon
Grenadine

Chlcken satry
Coconut Crust, Pineapple-lime Chutney

Forsst Mushroom Blsque
Cumin Cheese Twlst

Cooklng Lbhe Miso Soup
Tofu

Chllled Watercr€ss and Fennel Soup
Pernod Creme Fralche
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Splnach Leaf Salad

Pears, Pecans, Grapes, Crumbled Elue Cheese, Balsamic Dressing

Our Slgnature Caeslt Salad
Herb Garlic Croutons. Parmesan Cheese



Roast Leg of Veal
Creamed Cabbage, Caraway, Red Wine Shallot Sauce

Beef Teriyakl Stlr-fry
Asian Greens, Garlic Fried Rice
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Cooklng Llght' Chicken Stew
Sweet Peppers, Zucchini, Great Northern Beans

Bralsed Atlantlc Cod
Lentil and Pancetta Ragout, Candied Carrots

Spanlsh Paella
Saffron Rice, M6lange of Delicacies from the Land and Sea

Vegetarlan - Goat Ch€ess Ravioli
Mushrooms, Chive Cream Sauce

Cooklng Llghto Chocolate Lava Cake
Pistachio Cream

Clnnamon Apple Baked In Puff Pastry
Creme Anglaise

Sugar Free - Chocolate Marble Chees€cak€
Vanilla Sauce

Frozen Pineapple Yogurt

Today's lce Cream Selectlons
(Ask your server for our speclal flavors)

Chocolate, Butterscotch, Raspberry Sauce

Internatlonal Cheos€ Platter

If Wu have any type of food allergy, please advlse yout Seryet before odeing.


