
COURSE 1: 

  

NEW YORK STEAK SAUTEE 
MARINATED STEAK, CHIMICHURRI SAUCE

CHICKEN SLIDERS 
GRILLED CHICKEN, MAYO, CHEDDAR, LETTUCE, ONION,
TOMATO, ON TOASTED BRIOCHE BURGER BUNS

PRAWN TACOS 
GRILLED PRAWNS, CORN TORTILLAS, CILANTRO, ONIONS,
SALSA

ROASTED VEGETABLE SKEWERS 
ROASTED SEASONAL VEGETABLES

NOT ALL INGREDIENTS ARE LISTED, PLEASE NOTIFY A 
SERVER OF ALL ALLERGIES. 

COURSE 3: 

TAPAS EXPERIENCE 

COURSE 2: 

TO SHARE

GARLIC CHEESE BREAD 
OPEN FACED SOURDOUGH, ASIAGO & PARMESAN
COATING, GARLIC

COCONUT PRAWNS 
FRIED COCONUT COATED PRAWNS ORANGE REMOLADE
WITH HORSERADISH

MEATBALLS 
BEEF AND PORK MEATBALL SKEWERS, BBQ SAUCE

TIRAMISU 
LADYFINGER COOKIES SOAKED IN ESPRESSO LIQUEUR,
MASCARPONNE, CHOCOLATE

GELATO: 
CHOICE OF: CHOCOLATE, VANILLA, OR SEASONAL FLAVOR


