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THE RESTAURANT
APPETIZERS

Rainbow Trout Sashimi
Green ol ive, Tomato, Black ol lve, Romaine Lettuce,
Cucumber Yogurt Sauce

Gri l led FiBs
Crisp Pastry, Prosciutto & Roquetort cheese

Potato Gnocchiand Smoked Salmon
Truff le Foam

Boull labaisse f onsomm€
Poached lVLrssels, Fish, Fenne Confi l  Bas | 0i l

Hot Pea Soup
smoked Ham and Goat chee!e Tortel lnl,  Tafragon Foam

Baby Romaine Leaves, Cherry Tomato & Cucumber
lapenade Cro!tofs, Creamy Parmesan and Gar ic Dfessing

Gri l led Portobel o M!shroonrs

RESTAURANT

MAIN COURSE

Seared Branzino Fil let
Lyonaisse Potatoes, vegetable Fricassee and Noll ly Prat sa!ce

Lobster & Shrimp Stufted Calamari
English Pea PLr ree, Morel l \ , , lushrooms, Tarragon lus

Roasted chicken
tMushroom Fll  ing,Vegetable Fettucclne, /\ , , lore Derni-Giaze

New York Steak Diane
Buttered vegetables, Chateaux Potatoes

vegetarian Roasted Asparagus v0 Au vent
Goat Cheese, Chive Pan Sa!ce

CHEF's Coc(TAtL: P oAcHED SHR Mp MARTTNTBALSAMTc lELLy, SpL|T SAFFRoN VTNATGRETTE

ForE GRAs CREME BRULEE,SY&AH floNEY SYRUP
CRtsp DucK CoN nr FrL o, NAVY BEAN Gssou LET

SMoKED Duc( GRpAcc o, ForE G&ASTERR NE,ARllGllLA

LoBSTERO LEMoNGRASS PRESSE/ LoBsrER l_tERB R.AvtoLl
SHELLFTSH Gpp!cc No,  SEARED BEEF CRosT|N,  GtNGERIELLo

RoAsrED DoMDE, FoRKED PoTAToE5,BRAL5ED LEEK RAG olir/ SM o(ED BAcoN lus
PAN SEARED qlAtL B REA5r, P oRctN I Rtsorro/ PoRT WrN E REDucroN

WH|TE CHocoLATE Mous5E, PLUMs dALMoND FoAM, PtsrAcHto CMcKERT PAssroNFRlJfi SoRBET

Th€ innovativ€ tasting menus at R€staurant 2 arc seryed in a casual, friendly style. Seating is llmlt€d and rcservations are required. Touch
cuests may be seated together at tables ltor six, dnother way to ensure a tun, informal dining expe €nce at our most unusual dinner optron.



THE OLON NADE.AM ERICAN MARKET

PAT IO G R IL  L

AMERICAN MARKET

CHOP HOUSE

SALADS &  APPETIZERS (FROM THE BUFFET)
Arugula and Watermelon Salad
Prawn Cocktai with Horseradish Cream
Marinated White Anchovies
Air Dried Beef, Pickled vegetables

P IZZA  (FRO M THE BUFFET}
Parma,B feeCarc io f
Tomato 5auce, Mozzarel la, Brie Cheese, Art ichoke5,
Prosci!t to

PASTA
Pappardelle with Braised short Rib
Enghsh Peas, Cipoll ini 0nions, Che||y lomatoes,
Parmigiano.Reggiano

FROM THE G RILL
BeefCowboySteak16oz
VealChop 12 oz
Single Bone Larn b chops ro oz
Fresh Salmon Cot€ ette rc oz

PleaseAskyour Waitea for o u r Vegetarian 0ptions

S ID INGS
Mixed vegetab es, sauteed Sp nach, Truff ed French Fries

SAU C E5
Eearnaise, Peppercorn, Garl ic Eutter

DESSERTs  (FROM THE EUFFET)
Assorted cheese Plate
Chocolate Pot De Creme
Mango Taftelette
Fresh Fr! ts
ceCr€am &Sorbet



ROOM SERVIC E  M EN U-AVAI I .ABLEATALTTIMES

STARTERS
Smoked Salmo[, Lemon Creme Fraiche/ Onions,Caper Berries
Prosciutto & Melon, Brcad-5ticks, Parmesan
chilled shrimp cocktail, American cocktail Sauce
Beef /Chicken Consomme, Fresh Vegetables
Roasted Tomato soup, Fresh Basil

MAIN  S
Penne Pasta Plum Tomato Sauce/ Basil Pesto
caerarSalad choice of Gri l led chicken / Garl ic shr imps
Pan sauteed salmon vegetables, Fries, Lemon sauce
Rosemary Roasted chickeo Breast Vegetables, Fries, Jus
Gri l led N€w York cut sir loin Steak vegetable5, Friet Herb Butter
ciub sandwich, Gri l led chicken, Smoked Bacon, Boiled Eg& coleslaw, Fries
Pizza l\,4argherita, Roma Tomatoes/ Mozzarella, Fresh Ba5il
Hamburger/ cheeseburger, coleslaw, Fries
American Beef HotDog Coleslaw, Fries

n

DESSERTS
white & Dark chocolate it4ousse, Raspberrycoulls
vanilla, Chocolate, Strawbery lce Crcam
Home Made cookies
Fresh FruitPlate
cheese Plate, Fig Jam, Dried Apricot5, walnut crlsp

The R€stlrurant DlnnerMenu ls Avallab le Through
Room Serulce durlng Re5taL!rantOpenlng Hours


