
 

 

Dinner 

MENU THREE 

 
TAPAS 

 

 
CAESAR SALAD 

ROMAINE LETTUCE, GRUYERE PARMESAN & HOUSE SPECIALTY DRESSING 

 
7OZ FILET AU POIVRE 

GREEN PEPPER SAUCE 

PAELLA FANDANGO 

SAFFRON RICE SIMMERED WITH PRAWNS, SCALLOPS, MUSSELS, FISH, CHICKEN & 

SAUSAGE 

RACK OF LAMB 

HERBS DE PROVANCE, CABERNET SAUCE 

GRILLED SALMON 

SERVED WITH CAFÉ DE PARIS BUTTER 

 

CHEESE TORTELLINI PESTO 

FRESH PASTA FILLED WITH THREE CHEESES, SERVED WITH A LIGHT CREAM & BASIL 

SAUCE 

 
VACHERIN GLASE MARQUISE 

MERINGUE SHELL FILLED WITH VANILLA ICE CREAM, TOASTED ALMONDS, WHIPPED 

CREAM & CHOCOLATE SAUCE 

$ 105.00 PLUS TIP & TAX 

 


