
Appetizer

BONSAI SUSHI SHIP* ( FOR 2) $32.00
C a l i f o r n i a  r o l l ,  B a n g  B a n g  B o n s a i  r o l l ,
6  p c s  a s s o r t e d  s u s h i  ( t u n a ,  s a l m o n ,  s h r i m p )

18% service charge will automatically be added to your order

Emeril Selects
Appetizer

ANTIPASTI  

c u r e d  I t a l i a n  h a m ,  p r o s c i u t t o ,  s a l a m i , 
P a r m i g g i a n o  r e g g i a n o

Entree
VEAL SCHNITZEL

l e m o n ,  r a t a t o u i l l e ,  m u s t a r d  p o t a t o e s ,
P a r m e s a n  c r e a m

FRIED SHRIMP

r o a s t e d  r e d  p e p p e r  r e m o u l a d e

LASAGNA BOLOGNESE

b e e f  r a g o u t ,  r i c o t t a ,  m o z z a r e l l a ,  b e c h a m e l  s a u c e

SHRIMP COCKTAIL

c o c k t a i l  s a u c e

MIXED GREENS

t o m a t o ,  c u c u m b e r,  r e d  o n i o n ,  c a r r o t s ,  b a l s a m i c  d r e s s i n g

CAESAR SALAD

t r a d i t i o n a l l y  p r e p a r e d ,  P a r m e s a n 

 
DILL LEMON COMFORT SOUP 

s h r e d d e d  c h i c ke n ,  o r z o ,  l e m o n  b r o t h ,  e g g  d r o p
 
BAKED POTATO & CHEDDAR SOUP

s m o ke d  i n f u s i o n ,  p i c k l e  j u i c e



Entree

Surcharge of $5.00 for third entree or more applies

Sauces: chimichurri    béarnaise    peppercorn

Everyday
GRILLED CHICKEN BREAST 

g a r l i c  &  h e r b s ,  b u t t e r e d  v e g e t a b l e s ,  r o a s t e d  p o t a t o

BROILED STRIPLOIN STEAK* 
c r e a my   p e p p e r c o r n  s a u c e ,  b u t t e r e d  v e g e t a b l e s , 
r o a s t e d  p o t a t o

Featured Salad

CHICKEN KALE AND FARRO 
c h i c k p e a s ,  c u c u m b e r,  r o a s t e d  b e l l  p e p p e r s , 
k a l a m a t a  o l i v e s ,  f e t a  c h e e s e ,  h o n ey  d r e s s i n g

SEAFOOD NEWBURG

p u f f  p a s t r y,  b r o c c o l i

OVEN ROASTED TURKEY

s a g e  s t u f f i n g ,  m a s h e d  s w e e t  p o t a t o ,  g i b l e t  g r a v y, 
c r a n b e r r y  r e l i s h

LASAGNA BOLOGNESE 

b e e f  r a g o u t ,  r i c o t t a ,  m o z z a r e l l a ,  b e c h a m e l  s a u c e

BRAISED LAMB SHANK   
g a r l i c  m a s h e d  p o t a t o e s ,  f i v e  b e a n  s t e w,  l a m b  j u s

BAKED VEGETABLE AU GRATIN

m i x e d  v e g e t a b l e s ,  c h e e s e  s a u c e ,  v o l - a u - v e n t

FEATURED INDIAN VEGETARIAN

a l o o  g o b i  m a t a r,  m o o n g  d a l  t a d k a ,  m u s h r o o m  &  p e a s  p u l a o



Dessert

SURF & TURF*

l o b s t e r  t a i l  &  g r i l l e d  f i l e t  m i g n o n

BROILED FILET MIGNON*

9  o z .  p r e m i u m  a g e d  b e e f

NEW YORK STRIP STEAK*

1 4 - o z .  o f  t h e  f a v o r i t e  c u t  f o r  s t e a k  l o v e r s

GRILLED LAMB CHOPS*

d o u b l e - c u t

Steakhouse Selection
great seafood and premium aged USDA beef, a surcharge of $23 
applies to each entrée

“Please inform your server if you have any food allergies”

*Public health advisory: consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have cer tain medical conditions

18% service charge will automatically be added to your order

DUTCH DOUBLE CHOCOLATE PAVE           

r a s p b e r r y  c r e a m ,  C a b e r n e t  c r u m b l e

HAZELNUT MOUSSE
t o a s t e d  a l m o n d ,  c o c o a  c r i s p
- n o  a d d e d  s u g a r-

CARNIVAL MELTING CHOCOLATE CAKE

FRESH TROPICAL FRUIT

SELECTION OF ICE CREAM & SORBET

CHEESE PLATE


