
FIRST COURSE
 
 

Lobster & Shrimp Fritters
Chipotle Maple Aioli

Pork Shank Cake 
Cabbage, Honey Mustard Bourbon Sauce

MAIN COURSE 

 

Shrimp Scampi 
Tagliatelle, Grape Tomatoes, Spinach, Lemon, White Wine 

Grilled Lamb Loin 
Eg g plant Caponata, Roasted Fingerlings, Fig Balsamic

 

DESSERT 

 

Butterscotch Pot de Crème 
Caramel, Almond-Chocolate Biscotti

Key Lime Pie 
Toasted Mering ue 

 

$46 Per Person
 


