
 

 

 

Soup:  

Chilled Gazpacho Soup 

 

Pasta Special: 

Braised Beef Ragu over Papperdelle 

$30.00 

Slowly braised beef short rib cooked in a 

rich sauce with root vegetables tossed with 

pappardelle pasta finished with herbs 

 

Chef’s Special: 

Bistro Style Bone in Beef Tenderloin 

$60.00  

Seasoned and pan seared bone in filet  

served over Yukon mashed potato and  

shaved brussels sprouts finished with blue  

cheese and caramelized onion  

 

 

 

 

 

 

 

 

Fresh Catch: 

Red Snapper Vera Cruz 

$ 38.00 

Pan seared skin on red snapper filet 

served over house risotto with blistered      

tomatoes, mixed olives and oregano        

finished with lemon beurre blanc  

 

 

Dessert Features: 

Salted Caramel Gelato                                                                                                        

Garnished with whipped cream  

caramel and crumbled cookies 

 

Specials Available Wednesday August 12th -Friday August 14th During Ala Carte Service 


