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CREMA CATALANA
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LENTIL soup SEAFOOD SANDWICH ;
hearty green lentils blended with i fried shrimp, cod and calamari with crisp colesiaw, i dulce de leche c i with
seasonal vegetabies and rosemary tartar sauce and pickles on a toasted brioche bun, caramelized sug

. served with truffled fronch fries -
HEIRLOOM TOMATO SALAD i i APPLE BLOSSOM A LA MODE
frash tomatoes tossed with toasted 3 FRIED CHICKEN AND WAFFLES : warm apple tart ser vanilla ice
croutons, herb goat cheess and tender chicken fried golden brown, warm homemade : cream and carame
lemon oil 3 walfles and a side of Tabasco'-infused honey i )

H i WHITE CHOCOLATE MOUSSE &
SHRIMP RISOTTO GRILLED BEEF QUESADILLA velvety mousse garnished with
craamy arborio rice with aromatic chives flour tortilla pressed with grilled steak, a Mexican 7 raspberry coulis and ladyfingers
and Parmesan cheese blend and fresh guacamole, served with sour : /

i Attt

cream and tomato-cilantro salsa
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H RICOTTA GNOCCHI H SEASONAL FRUIT MEDLEY
MOZZARELLA STICKS i with sautéed spinach and Mmushrooms in 3 creamy ction of fresh hand-cut fruit

H Gorgonzola sauce p -
ICE CREAM

mozzarella cheese coated with crispy
garlic-seasoned pPanko breading, served

vanilla. strawberry or chacolate

with & zesty marinara dipping sauce (R FOPR— e
CAESAR SALAD SPAGHETTI BOLOGNESE :
? rich and meaty sauce with San Marzano tomatoes. D oo supar added

crisp romaine lettuce, garlic croGtons,
Parmesan, creamy Caosar drossing and H
your choice of chicken or shrimp H
: » tarter or eninke ROYAL CHICKEN SANOWICH
£ cajun spice fried chicken served on a brioche bun
topped with avocado, fried onions and grilled vine-
ripened tomatoos, served with English mustard, spicy

roasted garlc, Pecorino Romano cheese and fresh basi

mayonnaise and french fries

STEAK FRITES*
arilled sirloin topped with creamy béarnaise sauce and
sarved with crispy trulfle fries




