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Crab Stuffed Imperial Shrimp
Spinach Artichoke & Goat Cheese Rangoon’s
Beef Tenderloin Black & Bleu Skewers
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Your Choice of our Signature Spinach Salad or Homemade Soup
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Miso Glazed Halibut
S,D‘ Fresh Alaskan Halibut Glazed with Caramelized Yellow Miso
umees accompanied with Mushroom Consommé Bok Choy, Marinated
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Filet Mignon Topped with a Butter Poached Lobster Tail, Served
with Crab Mashed Potatoes & Grilled Asparagus
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CWQ ga&d Bacon Wrapped Quail

Whole Quail Marinated & Wrapped with Applewood Smoked Bacon,
c:u} Served Over Herb Roasted Vegetables with a Lemon Béchamel
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Jack Daniel’s Chocolate Molten Cake
Dark Chocolate Cake Filled with Warm Jack Daniel’s Ganache
Served with Vanilla Ice Cream
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Berry Topped Pound Cake
A Variety of Berries in a Grand Marnier Preserve Served over Fresh
Pound Cake with Hand Whipped Cream & Fresh Mint
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