Entrée

“A Moveable Feast” From The Sea
Thc Olcl Man and the Sca ~ Please ask your server for tonight’s Catch

Groupcr Creolev—$27
(rilled Grouper Filet toPPec] witha | raditional |sland sauce

Mahi Mahi —$29
Gri”cd Mahi served with a  maitre & dill butter sauce

SCarcd Ahl T una —$34
SUSH (5rade pan seared T una served with sautéed spinach ,cherrg

tomatoes and white rice , with a side of wasabi butter sauce

Seared Blackenccl Salmon_— $30
(rilled Salmon with grap@cruit, shallots and ginger sauce served on a bed of

garlic mashed Potatoes and sautéed vegetab!es

Pasta Dishes
Hot Shrimp FPasta—$2%.50 /Chicken«‘ﬁll

Your choice sautéedin garlic cream sauce with Ferme Fasta

Ar\gc] Hair Primavera - $20 ((Gluten [ree  [asta Availablc)
A vegetarians c]e]ight. [Fresh vegetablcs tossed with Angel hair pasta
and herbs

Mcat and SUCI‘I

Filet Mignors —$%6.00
Black Angus 8oz cut gri”cd to Per{:cction and finished with a red wine

and mushroom cream sauce

Rack of | amb —3$43
Slow cooked New /ealand lamb light]g crusted with Dﬁon mustard

and seasoned bread crumbs  served with classic mint Pcsto sauce




Curr9 Shrimp —$26.00

Curried Shrimp wraPPeé in a banana leaf and served with white rice
and vegetab]es

Sur‘F and Tur‘F—$‘¥8.00
8 oz Black Angus Tenderoin & (Grilled Shrimp with red potatoes and

vegetables

T hai Chicken Stir ]:r9 —$22

Sauteed chicken and vcgetables served over white rice toPPcd with
sesame seed fresh ginger, and [Joisin sauce

Blacker\ed Fortcrhousc Fork Cl"IOP —$34

Gri”ec! 1 6oz Pork choP served with potatoes, sautéed vcgetablcs and
homemade Fapaga apple sauce

Chicken Preast Stuﬂ:ecl with (Goat Clﬁeese and SPinach»— $25.50

Served with a light champagnc cream sauce, rice and sautéed vegctables

Crab Cakes —$26
Bakcd (rab cakes served with a light aioli sauce, rice and vegctables



