
Combination Entrees

Petite Grilled Filet Mignon & Lobster Tail

5 ounce petite filet mignon served with a native shelled lobster tail

finished with a cognac, shallot and leek reduction 

Roast Tenderloin of Beef & Baked Stuffed Shrimp

Hand carved whole roasted beef tenderloin 
with proscuitto and imported Roquefort cheese demi glaze

 served with three scallop, crab and Ritz cracker stuffed baked gulf shrimp 

Oven Roasted Stuffed Breast of Chicken & Pan Fried Sea Scallops

Oven roasted chicken breast with imported ground sausage, Vienna loaf, fresh sage  
and broccoli flowerette stuffing served with sweet vermouth, pan fried sea scallops 

Grilled New York Sirloin & Chicken

Fresh herb rubbed, oven roasted New York Sirloin topped with a shallot,  
cognac and horseradish sauce served with a half boneless chicken breast stuffed with thinly 

sliced proscuitto, fresh herbs and boursin, tarragon cheese filling 

Grilled Salmon Filet & Roast Tenderloin of Beef

Seared, macadamia nut en crusted, farm raised salmon served with hand carved  
whole roasted beef tenderloin with a vadalia onion and morel mushroom béarnaise sauce 

Please be advised:  “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness.”


