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ACTI

PARIS

HAMACHI CRUDO
BONITO FLAKES / CRISPY GARLIC
ORANGE-SERRANO VINAIGRETTE

ACTII
MERCUTIO

CHOICE OF

CAPRESE SALAD
TOMATO BISQUE

ACTIII
ROMEO AND JULIET

CHOICE OF

8 oz WAGYU TENDERLOIN 9 oz CHILEAN SEABASS
ROASTED FINGERLING CITRUS-HERB RISOTTO
POTATOES HARICOT VERT
LOBSTER-COGNAC SAUCE CARA-CARA ORANGES
BEURRE BLANC

ACTIV
CAPULET

ASSORTED FLAVORS OF ARTISAN TRUFFLES

ACTV
MONTAGUE

NY CHEESECAKE
GRAN MARNIER BERRIES / CHANTILLY CREAM

$250 Dinner for 2

Executive Chef ~ Justin Huntington
General Manager — Frank Busic




