Bar Menu

S}m'mP Scampi
+Jumbo Frawns} Garlic Butter, Cream, \/ermouth, Lemon, Cracked FePPer
and Fars]cy served with Crustg Frenclﬁ Ko”s

Fccan and Hcrb Crusted Salmon
Sagron Sceﬂtcd Kisotto and Bcurre Blanc

Prince £ dward |sland Mussels a la Provencal
Olive Oil, Shallots, GGarlic, T omatoes, White Wine and [Herbs with French [Fries

Cornmcal Crusted Calamari
Served with Sauce Rémouladc and Sherry Seallion Magonnaisc

Carnitas Nachos

[Homemade [Flour T ortilla ChiPs, (Carnitas, Black Beans, Fepper Jacl(,
Sl'xrccic{ccl Lcttucc, Fico de Ga”o and Guacamole

LumP Crab and Salmon C akes
Avrtichoke-Saffron Risotto and |_emon Peurre Blanc

Chilled SHrimP, Rémoulade

+Jumho FPrawns (Grilled then (Chilled, Served with Sauce Rémoulade and T raditional

(Cocktail Sauce

Tcrigaki Braised Fork “Wings”
French [Fries

Lamb 5a|ac]
Girilled |_amb Siroin with Romaine | ettuce, K alamata Olives, Grapc
Tomatoes, Sliccci Slﬁa”ots} Fcta Cl’rcese and Honeg- Saqron Drcssing

Bistro Steak Salacl
CrisP Romaine, Com Rclish, Crisp\lj Torti”as, and Ci]antro Limc \/inaigrct’ce

Grilled Bistro Steak
Gar!f&Kosemarg Mashecl Fotatoes, Demi~Glace and ]:reslﬁ \/egetables

2 Found Waggu E)urgcr
Red Dragon Whole (GGrain Mustard (Cheddar, Applcwood Smoked PBacon, and Sautéed
Portobello Mushrooms on a Toastcc{ Brioclﬁe Roll. With [French [Fries

Mahi-Mahi T aco
With Crispg Blue Corn T ortillas, Avocado Relish, Salsa [Fresco and Cilantro Cream
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