
 

Market Price 

First Course 

Mission Fig Salad 
Arugula, Di Parma, Prosciutto, Pine Nuts, Manchego Cheese, Honey Balsamic 

Caesar Salad 

 Lobster Bisque 

Second Course 

Shrimp Risotto  
Pancetta and White Truffle Oil 

 

 Pan Roasted Chicken 
Cipollini Onion, Bacon, Fingerling Potatoes and Sherry Au Jus 

 

Steak Frites  
Hand Cut Frites, Roasted Garlic over Peppercorn Sauce 

Third Course 

 Key Lime Pie 

Chocolate Mousse Cake 

Bread Pudding 

 

 

 


