Gy

= 7 I ttiale
ATS

CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

SEAFOOD BUFFET

STARTERS

Crab Salad
Lump crab meat, herb risotto crisp

Gazpacho Shooters
Tomato, cucumber, peppers, onions, small glasses

Gulf Shrimp Spiedini
Grilled Italian flatbread, pesto shrimp

MAIN COURSE

Mixed Grill Seafood Skewers
Monkfish, Shrimp, Tuna, apricot

Miso Sesame Grilled Skirt Steak
Grilled, Asian sesame oil rub

Pailla D’Espana
Arborio rice, scallops, mussels, clams, chicken, chorizo
In a white wine tomato broth

SIDES

Lemon Olive Couscous
Grains, lemon zested, olives

Vegetable Tempura
Shrimp, Herbed Atlantic salmon cakes, seafood sauce

Lobster Mac & Cheese
Elbow macaroni, lump lobster, creamy cheese blend

Sweet Corn Cakes
Corn kernel cakes, cilantro pesto

DESSERT

Lemon Cake

Macerated Fruit



