RESTAURANT WEEK MENU

FIRST COURSE
¢ OVEN ROASTED MUSSELS WITH HERB BUTTER AND NUTS
<  BLUE CHEESE STUFFED DATES WRAPPED IN PROSCIUTTO
¢ TERIYAKI GRILLED CHICKEN SKEWERS
< LOBSTER RAVIOLI WITH CHIVE OIL

SECOND COURSE

¢  SPINACH SALAD WITH SHAVED PARMESAN PINE NUTS AND
CITRUS VINAIGRETTE

¢ MIXED GREENS WITH GOAT CHEESE SHAVED CARROTS AND
BALSAMIC VINAIGRETTE

THIRD COURSE

¢ PAN ROASTED COD WITH TAPENADE AND OLIVE OIL AND HERB
MASHED POTATO

¢ HANGAR STEAK FRITES
¢  GRILLED MEDITERRANEAN SHRIMP OVER BASMATI RICE
¢ ROASTED CHICKEN WITH ISRAELI COUSCOUS
FOURTH COURSE
¢ CHOCOLATE CAKE

¢ DAILY DESSERT SPECIAL



