
THREE COURSE $70

DINNER MENU

CAPRESE SALAD
Burrata Cheese, Heirloom Tomatoes, Basil,

Arugula, Aged Balsamic, Parmesan Croutons

1604 CHOCOLATE CAKE
 Tres Leches, White & Dark Chocolate Pearls

NEW YORK STEAK
Grilled Strip Steak, Au Poivre Sauce Arugula

Salad, Roasted Potatoes

RED SNAPPER
Spicy Honey Glazed Red Snapper, Bok Choy,

Broccoli, Fried Rice

CORNISH HEAN
Roasted Cornish Hean, Garlic Mashed

Potatoes, Grilled Asparagus,
Caper Lemon Sauce

CAULIFLOWER STEAK
Grilled Cauliflower, Kale & Cranberries Salad,

Maple Dijon Vinaigrette, Plant Base Sharp
Cheddar Cheese

APPETIZER

DESSERT

ENTREE
Choose One


