Three-Course Coastal Dining Experience
$55 per Person
Available Daily from 4pm-6pm

BEACHFRONT DINING

% @W CHOICE OF SOUP OR SALAD

Silky lobster bisque finished with creme fraiche, served with toasted crostini
Artisan romaine, shaved Parmesan, anchovies, creamy house Caesar dressing
Crisp iceberg, vine-ripened tomato, bacon, carrots, blue cheese crumble, classic blue cheese dressing

Mesclun greens, fresh strawberries, cucumber, mandarin orange, balsamic vinaigrette

Eortnées

Spinach, roasted red peppers, goat & cream cheese, pancetta, Romesco sauce, Jasmine rice

N/
l"'t

Soy glaze, stir-fried rice
Grilled chicken, mushrooms, early peas, rich Parmesan cream sauce

60z. beef shoulder cut, red wine demi-glace, Yukon gold mashed potatoes, Asian vegetable medley

P essents

Classic citrus custard, graham crust Decadent, rich dark chocolate

N/
l"'t

Espresso-infused, velvety smooth

No modifications or substitutions | *Consuming raw or undercooked meats, seafood, or eggs may increase your risk of foodborne illness.



