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Wonton Shrimp Martini

Five Crispy Fried Shrimp served in a Martini Glass
with Thai Sweet Garlic Chili Sauce.
810

Fried Calamari Rings
Served with Cocktail Sauce and Fresh I emons.
S7

Crab Cakes
Pure Crab Meat and Seasonings Lightly Breaded and
served with a Chipotle Aioll.
S10

Grilled Baby Artichokes
Stufted with Herb Goat Cheese, Pickled Beets and
Ratatouille Salad. Served with a Balsamic Reduction
and Extra Virgin Olive Oil
S10

Chicken Satay

Lemongrass and Curry-Marinated Chicken Skewers
served with Asian Slaw and a Thai-Peanut Sauce,

59

Seared Rare Ahi Sashimi

Seasoned with Blackening Spices and served with Asian
Slaw and a Spicy Dipping Sauce.
88

Duck Confit Eggrolls
Two Fried Eggrolls stuffed with Duck Confit, Shitake
Mushrooms and Bean Sprouts, served with a Hoisin and
Mustard-Dipping Sauce,
$9

Caprese Salad
Buftalo Mozzarella, Beefsteak Tomatoes and Basil with
Extra Virgin Olive Oil, Truffle Shallot Vinaigrette and
Drizzled with a Balsamic Reduction,

87

Baked Brie Cheese
Crusted with Fresh Herbs and Panko Bread Crumbs,
served with Apple Chutney with Fresh Strawberries and
Grapes.

38




