
LOBSTER ESCARGOT  21
g ri l l e d  cro stin i ,  h er b  b utter

SALMON BURNT ENDS  17
korean bbq sauce, napa slaw

APPETIZERS

WAGYU TENDERLOIN OSCAR 6oz*  49 
sliced tenderloin, asparagus, lump crab, bearnaise

SCALLOPS   45
lobster risotto, black pepper port wine reduction

BRONZED REDFISH   34
creole relish, haricot verts

EUROPEAN BRANZINO  38      MAURITIUS ISLAND REDFISH  34
s imp l y  s e a re d ,  s e a s ona l  ve g e ta b l e s ,

c h o i c e  o f  l em on  b utter  s au c e  or  s oy  v ina i g re tte

ENTREES

CHEF’S FEATURES


