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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Red sed bream and avocado tartare
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Truffle-scented chicken breast roll with
kale dressed in radicchio
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New England Clam Chowder
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homemade cornbread
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Lightly cooked ocean trout salmon with

grain risotto and fresh tomato salsa
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Grilled domestic beef rump, mushroom duxelles,
and a mellow port wine sauce

EEF S v TR 7Y v —2 b HOTF 274l
FHEERFR—r 74 DY —2R

Pastry chef's special dessert
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