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e e S $7.50

Justine’s exclusive preparation.

Imoked JScotch i e G T $8.50
Sliced tableside.

¢ %/‘1’/}//) e T e $7.95

Tiger prawns served with traditional sauce.

('»)rc'a{*yo/ Coi e T R e S LA D SO IS NS S $5.25
In lemon garlic butter.

Chevrian Jea s/fzz//o/,éa‘ ........................................................... $6.25

A sauté of asparagus tips and goat cheese presented over pasta.

Smoked Sork e i i i Soe = I IR $3.25
Lobster 98/,'5'51(/{' ..................................................................... $4.25
Jowp ((// the @((15/ .................................................................. $2.95

¢ /ﬁ){.//(l(% il b e Al B D S e $4.75

Served with hot bacon vinaigrette.

Tish, and Seafpod

Griled B e i e O o3 00 T X S < G T $18.00

With Wasabi Beurre Blanc over greens

Mediterranear J‘é/v'///ﬁ ......................................................... $18.50

Wrapped with prosciutto and provolone with Ouzo

Jatnorn S _%ﬁ{/&)/(z ........................................................... $18.50

Baked in parchment with tarragon, tomato and Sauvignon Blanc

Fisth D . %{1/‘ ................................................................... Market

Our Chef’s personal selection

.@z&fa/

L R S S S e $14.00
In a sauce romano with shrimp, garlic and fresh vegetables
/[/(zyc/ b e SRS s R L e T $12.50

Topped with a gorgonzola cream, accompanied with julienne of chicken breast.

ﬁ%zya/’///' and Jmoked J ZJMP(gge ............................................. $10.00

Blended with sundried tomatoes.

Meat and _@aéf{y
Rack (()/ L e e RN SR RS N il e L $15.00

Glazed with Kentucky bourbon and juniper.
S 2 R S I iR e $22.00

In a sauce of sweet vermouth, leeks and tomato.

O R R S R T SR RN S e $16.00
A light dish with yogurt and pine nuts.

Roast 6?%)0/1 ...................................................................... $17.00

Enhanced with apple glaze and pumpkin ratatouille.

Ftet ;’[4?/&()/[/ ..................................................................... $19.00

- . s »
Broiled and served wilth béarnaise sauce.

G N R R SRS N $19.00

New York strip steak sautéed in madagascan peppercorn sauce.

G Gff JBUUD . v isiinn'songans srsminunsnsinssn s sttt $24.95

With fresh mint sauce.

9,?1,5'/{‘9/ (7/:((1y .................... $4.25 Cotumbiarn................... $1.50
Cheese & Frudt ?
N e e $4.95 CIOreBED.vvvvvviniisiiiinn, $2.25
. / p ) 244 e 9 € reamn. . ... ... $ )
Homemade Fee Gream ey 6(1/)/J(/(‘(‘/)/() ....................... $2.95

(,%A‘/[//g i Dessers

ABSOTENE s svonins sniasid $5.95 ST, o v i e s $6.25
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