
 

Appetizers 
 

Appetizers are served with bread roll and herb butter 

 

 

Homemade Bread Rolls………………………………………………………………........................................................$5.50 
Served with herb butter and a tapenade made of 

Sundried tomato, black olives and garlic 

 

Soup of the day…………………………………………………………………………………………………………………………………...$6.50 
Served with a homemade bread roll and herb butter 

 

Insalata Caprese…….…………….…………………………………..……………………………………………………………...............$8.50 
Classic Italian salad made of plum tomato, Fresh mozzarella and fresh basil 

With pesto dressing 

 

Carpaccio of Beef………..……………………..………………………….............................................................................$10 
Thinly sliced beef Marinated with homemade pesto, served with mixed baby lettuce, 

Sundried tomato, pine nuts, fresh parmesan and Pesto dressing 

 

Coquilles St. Jacques……………..……………………………………………………………………………………………………..$7.50 
Scallops served on marinated seaweed with Teriyaki-wasabi dressing 

 

Foie Gras…………………………………………………………………………………………………………………………………………...............$9.50 
Duck Liver Served on caramelized pear in puff pastry and balsamic glaze 

 

Chèvre Normandy……………………………………………………………………………………………………………………………….$11 
Puff Pastry filled with goat cheese served with mixed baby lettuce, 

Caramelized apple and balsamic syrup 

 

Escargots……………………………………………………………………………………………...............................................................$9 
Snails prepared the classic way 

 

 

We do not make a charge for service as we believe 

Our guests should have the opportunity to reward great service at their own discretion. 

 



 

 

 

Main Courses 
 

Main courses are served with scalloped potatoes 

 

Surprise Dinner…Let us know if you prefer fish or meat and the rest is a surprise 
Three courses: $45 p.p. Four courses: $55 p.p. five courses: $65 p.p. 

 

Italian Risotto…………………………………………………………………………………………………………………………………….$19 
A rich and creamy rice dish made with white wine, milk, parmesan, and basil topped with vegetables 

 

Seafood pasta……………………………………………………………………………………………………………………………………..$25 
Pasta with different sorts of seafood and vegetables in a creamy Lobster sauce 

 

Tuna Steak……………………………………………………………………………………………………………………………………………….$25 
Served on a bed of seaweed salad with Teriyaki-wasabi dressing 

 

Salmon Fillet………………………………………………………………………………………………………………………………………..$26 
Served with leafy vegetable and white wine sauce 

 

Sea Bass Filet…………………………………………………………………………………………………………………………………………$28 
Served on sour cabbage with apple, bacon and lobster sauce 

 

Pork Chop.…………………………………………………………………………………………………………………………………………………$26 
12 oz. pork chop Served with red cabbage, apple and its own tasteful reduction  

 

Beef Tenderloin………………………………………………………………………………………………………………………………….$31 
8 Oz. beef tenderloin pan fried as you like served on caramelized apple  

With Foie gras (DUCK LIVER) and red wine-balsamic sauce 

 

Rack of lamb…………………………………………………………………………………………………………………………………………$33 
Pan fried as you like served with ratatouille and red wine sauce 

 

We do not make a charge for service as we believe 

Our guests should have the opportunity to reward great service at their own discretion. 

 



 

Desserts 
 

 

passion fruit Crème Brûlée………………………………………………………………...........................................$8.50 
Passion fruit cream topped with a layer of hard caramel Served with ice cream 

 

Ice cream coupe……………………………………………………………………………………………………………………………………$7.50 
Three scoops of ice cream served with chocolate sauce and whipped cream 

 

Cinnamon roll…….…………….…………………………………..…………………………………………………………….....................$8.50 
Served with whipped cream 

 

Chocolate Delight………..……………………..…………………………..........................................................................$6.50 
Chocolate brownie served with ice cream 

 

Dessert Wines 
 

 

 Paolo Saracco Moscato D’Asti…………………………………………..Glass $6      Bottle $30 
The beautiful aromas of the grapes are enhanced by a crisp, nice acidity, a light fizziness and the 

sweetness of the natural residual sugar. The low alcohol content makes it a very easy, pleasant 

wine perfect to finish a meal with dessert, or alone as a nice mid-day break. 

 

 Château Haut Bernasse Monbazillac…………………………Glass $6      Bottle $30 
This wine has a beautiful golden yellow dress, lively, crystal clear and brilliant with an intense 

nose, candied, slightly vanilla, intense fruits. It has a round mouth and some fat in attack with a 

good balance acid / sugar and of a good obstinacy. 

 
 

 

We do not make a charge for service as we believe 

our guests should have the opportunity to reward great service at their own discretion. 

 

 


