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Two’s Company

Each dish is perfect for sharing.

Shellfish Platter of oysters, shrimp, scallop ceviche, lobster cocktail 28
Warm Cave Aged Gruyere Cheese Fondue, crudité vegetables, cured meats & olives 28

Hand Tossed Gnocchi with Veal Ricotta Meatballs, porcini mushroom cream 26
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Seaside “Por of Love”

Twin 1%2 pound lobsters, mussels, clams, shrimp, calamari, fennel & poached bliss
potatoes, in a rich saffron broth, served with grilled bread and roasted pepper ruielle
68

From the House of “Francois’

Chateaubriand Grilled Center Cut Tenderloin,
sauce béarnaise, chateau potatoes, roasted asparagus
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Dark Chocolate Soufflé with spiced rum anglaise

*A la carte menu is also available




