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APPETIZERS (CHOOSE 1)

Ch i c k e n  W i n g s -  Ma r i n a t ed  i n  Wh i t e  W i n e ,  Ga r l i c ,  B l a c k  P eppe r  a nd  L emon .  P r e - baked  and
f i n i s h ed  o n  t h e  BBQ .

F i g  B r u s c h e t t a -  Wh i p ped  Go r gon z o l a ,  C r e am Chee s e  a nd  F i g  J am sp r e ad  o n  Homemade
Focac c i a .  T opped  w i t h  D i c ed  Wa l n u t s  a nd  A r u g u l a .

P o r c h e t t a -  Roa s t ed  Po r k  L o i n  s ea soned  w i t h  F e n ne l ,  Ga r l i c  Sa l t ,  B l a c k  P eppe r  a nd  Sea  Sa l t .
S e r v ed  w i t h  Homemade  Focac c i a .

C h i c k e n  Cu r r y -  Ch i c k e n  T h i g h s  r u bbed  w i t h  Goa t  Yogu r t ,  O l i v e  O i l ,  C u r r y  a nd  G i n g e r  P owde r .
S e r v ed  o n  Cabbage  L ea f  w i t h  Roa s t ed  Vege t ab l e  P u r e e .

G uaca t o n s -  Won t o n s  Pape r s  f i l l e d  w i t h  Homemade  Guacamo l e ,  s e a l e d  a nd  deep - f r i e d .

SALAD

Roma i n e  a nd  Red  L ea f -  To s s ed  i n  Champagne  V i n a i g r e t t e  w i t h  F r e s h  Ba s i l ,  D i c e d  Red  Be l l
P e ppe r  a nd  Red  On i o n ,  a nd  A lmond s .

Entrée (Choose 1) Served with a
Vegetable

Po r k  T e nde r l o i n -  R ubbed  w i t h  O r egano ,  C i n namon ,  Ga r l i c  Sa l t  a nd  B l a c k  P eppe r .
C h i c k e n  F r a n c e s e -  Ch i c k e n  T h i g h s  c ooked  i n  D i j o n  Mu s t a r d ,  Wh i t e  W i n e ,  Ga r l i c ,  B l a c k  P eppe r

a nd  Sea  Sa l t .
R o t i s s e r i e  Ch i c k e n -  R ubbed  i n  O l i v e  O i l ,  F r e s h  O r a nge  Squee z e ,  C i n n amon ,  Ca r damom ,  Cum i n

a nd  Co r i a n de r .  
Mex i c a n  S t eak -  F l a n k  S t eak  ma r i n a t ed  w i t h  L ime  J u i c e ,  T ama r i ,  O l i v e  O i l ,  C um i n ,  Co r i a n de r

a nd  B l a c k  P eppe r .
C u r r y  S h r imp -  La r g e  S h r imp  cooked  i n  Coconu t  O i l  w i t h  Cu r r y ,  T h yme  and  Vege t ab l e s .

S e r v ed  w i t h  O r z o .
P a s t a  Bo l o g ne s e -  Impo r t e d  Fe t t u c c i n e  Pa s t a  t o s s ed  w i t h  Homemade  Mea t  Sau ce .  T opped

w i t h  P a rme san .

$75 PER PERSON
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