STARTERS
Chef’s soup $6
Baby lettuce blend, kalamata olives, pepperoncini, feta cheese, sliced red onions, Greek vinaigrette $8
Caesar salad, grated parmesan cheese, croutons, Caesar vinaigrette, anchovies $8
Sauteed escargot, garlic, tomato, white wine, veal stock reduction $9

Crab and shrimp cake, avocado pico de gallo, créme fraiche $9

PASTA
Cracked black pepper fettucini, shrimp, scallops, scampi style sauce $25
Rigatoni, marinara, chianti braised short ribs $23
Farfalle, rapini, wild boar Italian sausage $25

Paparadelle, creamy sun-dried tomato sauce, grilled shrimp $25

AQUA

Local Aquafresh panko-pecan crusted red fish, roasted garlic potato puree, haricot verts, jalapeno-
mango chutney $22

Sauteed Atlantic salmon, jalapenos, red onion, cilantro, green rice, sauteed yellow and green squash
noodles, El Grado tequila and lime sauce $24
TERRA

Oven seared Maple Leaf duck breast, mushroom risotto, flash fried brussel sprout leaves, veal stock
reduction, white truffle oil drizzle $22

Rosemary and garlic crusted prime rib of Australian lamb, parmesan polenta, tomato-basil chutney,
lamb jus $34

80z. Prime fillet mignon, mushroom ravioli, gorgonzola cream sauce, asparagus $36

Black Angus New York strip loin, 3 jumbo sea scallops, roasted garlic mashed potatoes, haricot
verts, caramelized shallots, $38

Substitutions Restricted
Please, no cell phone usage in dining room
Parties of six (6) or more add 20% gratuity



