AESTAURANT o AR

2 Courses * $39 Per Person

................................................... FIRST COURSE :::ccceevvveeeeesrereneenmmmmnneianneeeieennnnnns
CHOOSE ONE
PEI MUSSELS GUACAMOLE DIP
Chorizo/ Roasted Garlic/ Mango Pico/ Tortilla Chips
Blistered Tomato Broth/ Herb Focaccia
BRUSSEL & KALE SALAD
HOUSE SALAD Shaved Brussels/ Kale/ Pine Nuts/
Baby Greens/ Macadamia Nuts/ Craisins/ Butternut Squash/
Cucumbers/ Tomatoes/ Pickled Red Onion/ Radicchio/ Meredith Goat Cheese/
Crumbled Bleu Cheese/ Lemon Maple Dressing
Apple Cider Vinaigrette
N SECOND COURSE - :----cooeeeeeeeerreerennnessnetnnninnneennnns
CHOOSE ONE
SPICED OR BLACKENED FISH OF THE DAY BLACKENED MAHI MAHI
Creamy Parmesan Orzo/ Butternut Squash/ Coconut Lemongrass Jasmine Rice/
Roasted Grape Tomato/ Blistered Asparagus/ Mango Salsa/
Thai Basil Sauce/ Hay Leeks Citrus Beurre Blanc
CREAMY SHRIMP PASTA HOGFISH TACOS
Tomato Basil Sauce/ Spaghetti/ Spiced Hogfish/ Roasted Poblano Crema/
Baby Spinach/ Asparagus/ Mango Pico/ Pickled Red Onions/
Sun-Dried Tomato/ White Shrimp/ Cotija Cheese/ Radish/ Warm Tortilla/
Shaved Parmesan Citrus Yuka Fries
TERIYAKI GLAZED SALMON

Sautéed Market Greens/ Jasmine Rice/
Lemongrass Ginger Beurre Blanc

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of foodborne iliness.



