LUNCH MENU
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PASTA 3,000
Lasagna with mozzarella and chili con carne
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FISH 3,000
Grilled swordfish with lemon and gumbo soup
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MEAT : A 2,700
Grilled Seiryu Chicken Breast with Smoked Mushroom Cream Sauce
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MEAT :'B 2,900
Pork shoulder roasted in blackened oats with baked beans
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MEAT : C 4,050
Grilled Australian Free-Range Beef Sirloin Roast with
Shariah Pin Sauce and Garlic Mustard 220g
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MEAT : D 3,100

Coarsely ground beef patty special CEDAR burger (Limited to 10 servings)
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A%  Appetizer plate

- Popcorn shrimp with tartar sauce + Spicy Tasso Ham
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+ Corn Succotash Coleslaw
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LUNCH MENU

12 HLunch course

3,700 Course

5,500 Course

American finger platter 3 types

: Popcorn shrimp with tartar sauce

- Spicy Tasso Ham

» Corn Succotash Coleslaw
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New england clam chowder
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Homemade cornbread
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Grilled swordfish with lemon and gumbo soup
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Pork shoulder roasted in blackened oats
with baked beans
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key lime pie
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BiteStyle Pulled Burger
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Roast Salad with Balsamic Dressing

Steamed part filo, kale, and seasonal vegetables
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New England Clam Chowder
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homemade cornbread
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Grilled Swordfish Gumbo Soup
Grilled Swordfish with Creole Gumbo Soup
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Australian Sirloin Blackened Steak
Australian Sirloin Cajun Spice Steak
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key lime pie
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Coffee or tea
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