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CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

LOBSTER BAKE

STARTERS
Gulf Coast Crab Cake Sliders

Jumbo lump crab meat, cucumber relish, Harrisa sauce

Chicken Brochettes
Lightly batter-fried chicken bites, herbs

Lobster Mousse Puff Pastry
Lobster tail meat, creamy tarragon sauce on pastry

Mozzarella Caprese Salad
Mixed garden greens, select dressings

MAIN COURSE

Mayan Shrimp Lollipops
Grilled shrimp, citrus orange dipping sauce

SURF & TURF

Whole Maine Lobsters
1 %2 |b lobsters “steamed and cracked”, clarified butter

Perfect Char-Grilled Filet Mignon
Grilled grass fed beef medallions, Port wine drizzle

SIDES

Fava Bean Puree
Organic fava bean mash, dill and lemon

Fingerling Potatoes
Grilled with aioli

Local Sweet Corn on the Cob
Served with drawn butter

Poblano-Jack Corn Muffins
Creamy cheese corn bread, roasted poblano peppers

DESSERT
Chocolate Souffle Cake

Lemon Meringue Bites



