
today 
starter chilled langoustino cocktail 

served with sauce louise 

steamed duck pot stickers 
accompanied by soy mustard dip 

bouillabaisse 
a french style fish and seafood soup 

vietnamese pumpkin and chicken broth 
spiced with scallions and fried garlic chips 

chilled cream of peaches 

go pita crisps and beef kebabs with greek farmer salad 
tomatoes, cucumber, bell peppers, onions, olives, romaine lettuce and feta cheese 
marinated with black olive vinaigrette 

main 

didja (as in did you ever ...) 
food you always wanted to try, but did not dare 

smoked salmon cheesecake 
layers of smoked salmon, blanched leeks and cream cheese 
served with caviar vinaigrette 

penne with artichoke hearts and stewed eggplant 
in oven charred tomato and basil essence 
(also available as a starter) 

Grilled Rock Cornish Hen on Vegetable Cassoulet 
Served with Poblano and Corn Gravy 

/ow zuppa di pesce cioppino 
sautéed shrimps, calamari, octopus, mussels, scallops, fresh fish and vegetables 
in a light tomato sauce, served with garlic bread 

f. grilled new york sirloin steak 
served with sautéed wild mushroom, grilled zucchini 

from our 
comfort kitchen 

baked phyllo pouches 
vegetarian entrée; filled with kernel corn and lentils 
roasted garlic and pineapple butter 

louisiana fried catfish 
tartare sauce, spicy fries 

denotes healthy options which are low in fat, cholesterol and sodium 
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