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FISHES & MORE

RESTAURANT & BAR

APPETIZER
Fish Velouté Soup
or

Shrimp Salad Crostini
Marinated shrimp on toasted French baguette au gratin

MAIN COURSE

per person Swordfish Fillet
Served with sautéed white onions, tomatoes and parsley with a butter, white
wine and lime juice sauce

3-Course | -

Tenderloin
A 60z tenderloin with caramelized onions and a red wine sauce

Choice Menu | .

Chicken Pasta Primavera

Sautéed chicken breast and vegetables in a marinara sauce, served over
linquine

DESSERT

Passion Fruit Mousse

Service charge will be added to the final bill for group of 8 or bigger \’W@lw VU M MVA RU BA(?com\bz
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