Oidentine Dy Celetration 2020

3 COURSE PRIX FIXE
(INCLUDES CHOICE OF EACH STARTER, ENTREE, DESSERT with CHAMPAGNE)

$65 Per Person
*Also Available A La Carte

SPECIALTY DRINKS

SWEETHEART PUNCH..14 PRETTY IN PINK..12
AMARETTO, PEACH SCHNAPPS, SOCO, CRANBERRY & SOUR CHAMPAGNE AND COTTON CANDY

LOVE BOAT ..13

NAUTICAL GIN MARTINI, MUDDLED STRAWBERRY, FRESH LEMON TWIST STRAWBERRIES AND CREAM MARTINI..12

WHITE CHOCOLATE LIQUEUR, VANILLA VODKA, STRAWBERRY
KISS ME IN MANHATTAN 14 PUREE AND SHAVED CHOCOLATE
BULLIET RYE MANHATTAN, CHAMBORD, FRESH BERRIES

SIMONNET-FEBVRE BRUT ROSE 10
SIMONNET-FEBVRE BRUT 11
LOUTS PERDRIER BRUT 10

STARTERS

LOBSTER BISQUE
SAVORY BISQUE, MINCED LOBSTER MEAT CREME FRAICHE 15

BUTTERNUT SQUASH RAVIOLI
PANCETTA, SAGE CREAM SAUCE 14

CLASSIC CAESAR SALAD
SHAVED PECORINO ROMANO CHEESE, GARLIC CROUTON 14

WINTER SALAD
ARTISANAL MIXED GREENS, ROASTED BEETS, BUTTERNUT SQUASH,
CANDIED WALNUTS, GOAT CHEESE, FIG VINAIGRETTE DRESSING 15

SHRIMP AND SCALLOP CEVICHE
RED ONION, GRAPE TOMATO,
JALAPENO, TEQUILA, CILANTRO 15
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ENTREE

GRILLED FRENCHED VEAL CHOP
MUSHROOM RISOTTO, GRILLED ASPARAGUS,
VEAL DEMI-GLACE...42

SURF AND TURF
FILET MIGNON, LOBSTER TAIL,
ASPARAGUS BUNDLE, MASHED POTATO, BEARNAISE SAUCE 48

PRIME RIB
MASHED POTATOES, BROCCOLINI,
HORSERADISH CREAM SAUCE, ROSEMARY AU Jus 45

SALMON OSCAR
GRILLED ANTARCTICA SALMON, LuMP CRAB, HOLLANDAISE, FIRE ROASTED
VEGETABLES, TOMATO AND SPINACH RISOTTO ....40

CHILEAN SEA BASS
SAUTEED BABY Bok CHOY, MUSHROOM RISOTTO, SESAME OIL, SOY DRIzZLE 45

SEARED SCALLOP
BUTTERNUT SQUASH PUREE, FENNEL SALAD, ASPARAGUS BUNDLE 42

DESSERT

RED VELVET CAKE
DARK CHOCOLATE CREME ANGLAISE 14

FLOURLESS CHOCOLATE CAKE
RASPBERRY AND CHOCOLATE DRIzzLE 15

CHAMPAGNE...10



