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APPETIZERS /

Mushroom Arancini
breaded, fried, balsamic glaze
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Opysters Rockefeller
spinach, parmesan, breadcrumbs

ENTREES

Pomegranate Glaze Halibut
green beans, onions, tomatoes, cheese polenta

Red Snapper
red chimichurri, squash, zucchini, dirty rice

Filet Imperial
jumbo lump crabmeat, prosciutto wrapped
asparagus, garlic mashed

DESSERTS ot

o Triple Chocolate Brownie
strawberry compote, vanilla ice cream

Kahlua Creme Brulé
baileys whipped cream

Metlin Moor

RESTAURANT



