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E X P R E S S  L U N C H

P E A R  &  R O Q U E F O R T  S A L A D  
C A N D I E D  W A L N U T S ,  R E D  W I N E  V I N A I G R E T T E  

 H O I S I N  G L A Z E D  P O R K  B E L L Y  &  S H R I M P   
T O A S T E D  S E S A M E  S E E D S ,  S C A L L I O N S ,

C R I S P Y  S H A L L O T S  

R O A S T  C A U L I F L O W E R  T R U F F L E  S O U P
P O L E N T A  C R O U T O N S   

* * *

G R I L L E D  N E W  Y O R K  S T R I P L O I N  
R O A S T  D U C K  F A T  P O T A T O  W E D G E S ,  

P E P P E R C O R N  S A U C E  

S E S A M E  C R U S T E D  B E R M U D A  
Y E L L O W F I N  T U N A  

S A U T E E D  S P I N A C H ,  S H I T A K E  S A L S A ,  L E M O N
B U T T E R  S A U C E

F R E S H  T A G L I O L I N I  P A S T A  
R O A S T E D  V E G E T A B L E ,  A R U G U L A  P E S T O ,

T O A S T E D  P I N E  N U T S  

* * *

G R A N D  M A R N I E R  S T R A W B E R R I E S
V A N I L L A  B E A N  W H I P P E D  C R E A M  

* * *  

2  C O U R S E   $ 3 9  
3  C O U R S E S  $ 4 5  


	PORT OCALL
	EXPRESS LUNCH
	PEAR & ROQUEFORT SALAD
	CANDIED WALNUTS, RED WINE VINAIGRETTE

	HOISIN GLAZED PORK BELLY & SHRIMP
	TOASTED SESAME SEEDS, SCALLIONS, CRISPY SHALLOTS

	ROAST CAULIFLOWER TRUFFLE SOUP
	POLENTA CROUTONS
	***

	GRILLED NEW YORK STRIPLOIN
	ROAST DUCK FAT POTATO WEDGES,
	PEPPERCORN SAUCE

	SESAME CRUSTED BERMUDA
	YELLOWFIN TUNA
	SAUTEED SPINACH, SHITAKE SALSA, LEMON BUTTER SAUCE

	FRESH TAGLIOLINI PASTA
	***

	GRAND MARNIER STRAWBERRIES
	VANILLA BEAN WHIPPED CREAM
	***
	2 COURSE  $39
	3 COURSES $45




