Clatentzine's CPone

SUSHI SAMPLER & PEACH LIME SORBET

Smoked Tuna Roll, Ponzu Cured Salmon Taco, Seaweed Mango
or

GRILLED PORTOBELLO MUSHROOM
Roasted Pepper, Zucchini, Goat Cheese, Creamy Sundried Tomato

Basil Vinaigrette
or

PROSCIUTTO & MELON
with Buffalo Mozzarella & Orange Beetroot Vinaigrette
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LOBSTER SHRIMP RAVIOLI

Lemon Cream Sauce
or

ROASTED PEPPER SOUP

Croutons
or

CHAMPAGNE POACHED PEAR SALAD
Arugula, Oranges, Fennel, Walnuts, Goat Cheese, Apple Mint Vinaigrette

—P—«

PAN SEARED ROCKFISH WITH LEMON PANKO CRUSTED

Cauliflower Purée & Lemon Herb Sauce
or

100z RIBEYE

Sautéed Wild Mushrooms & Green Peppercorn Sauce
or

SLOW BRAISED VEAL CHEEK

Truffle Porcini Mushroom Risotto
or

LAMB CHOP
Brown Butter Roasted Pumpkin with Lamb Jus
or
***HALF BROILED LOBSTER ***
Seafood Stuffing, Broccoli, Clarified Butter
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CHOCOLATE FONDANT WITH CHERRY COMPOTE

Maraschino Cherry Ice-cream, Strawberry Cream Sauce
or

BLACK FOREST CHEESECAKE

Coconut Berry Sorbet, Vanilla Cream Sauce
or

BAKED ALASKA
Grand Marnier Orange Sauce

PETIT FOURS & MACAROONS
$120.75 per person | plus service charge

** Lobster Surcharge $25.75%*




