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3 COURSE PRIX FIXE $55
AUGUST 9

TO START:

GAZPACHO WITH LUMP CRAB TIMBALE
ICE COLD PUREE OF VINE RIPE TOMATOES, CUCUMBER,
BELL PEPPER, ONION, EVOO & SHERRY VINEGAR.
TOPPED WITH GARLIC CROUTONS & LUMP CRABMEAT. (GF OPTIONAL)

FOR SUPPER:

O.K. C.F.S.
OUTLAW KITCHENS' CHICKEN FRIED STEAK WITH ANGUS STRIP LOIN,
BEEFY CREAM GRAVY, CRACKED BLACK PEPPER & MASHED POTATOES.
ACCOMPANIED BY BUTTERMILK BISCUIT & BUTTERED GREEN BEANS
WITH SAUTEED MUSHROOMS & SHALLOTS.

FOR DESSERT:

FLOURLESS CHOCOLATE-ALMOND TORTE
SERVED WARM WITH SOUR CREAM ICE CREAM (GF)
OR

CRISP PROFITEROLES

FILLED WITH LEMON PASTRY CREAM.
SERVED WITH TOASTED ALMONDS & FRESH BLUEBERRY COULIS
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3 COURSE PRIX FIXE $55
AUGUST 14, 15 & 16

TO START:

SHRIMP SCAMPI
JUMBO SHRIMP BAKED “"EN CASSEROLE" WITH BUTTER, GARLIC,
WHITE WINE, LEMON & FRESH PARSLEY.
ACCOMPANIED BY CRISPY BAGUETTE. (GF OPTIONAL)

FOR SUPPER:

ROAST PORK TENDERLOIN "PORCHETTA STYLE”
SMOKE ROASTED HERBED PORK TENDERLOIN ROULADE
SERVED WITH PORK JUS.

ACCOMPANIED BY SOFT PARMESAN POLENTA,
SEARED GARLIC BROCCOLI & TOMATO CONFIT. (GF)

FOR DESSERT:

FLOURLESS CHOCOLATE-ALMOND TORTE

SERVED WARM WITH SOUR CREAM ICE CREAM. (GF)
OR

LAVENDER PANNA COTTA
WITH FRESH STRAWBERRIES & PISTACHIO BISCOTTI. (GF OPTIONAL)
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3 COURSE PRIX FIXE $55
AUGUST 21, 22 & 23
TO START:
MOROCCAN SIGARIM

CRISPY PHYLLO WRAPPED “CIGARS" OF SPICED LAMB & BEEF.
SERVED WITH HARISSA-YOGURT DIPPING SAUCE,
CUCUMBER, TOMATO & ARUGULA.

FOR SUPPER:

SRD COAST SEARED REDFISH
CRACKER CRUMB CRUSTED REDFISH
SERVED ATOP SHRIMP, SAUSAGE & CHICKEN GUMBO.
ACCOMPANIED BY SAUTEED SPINACH & JASMINE RICE.

FOR DESSERT:

FLOURLESS CHOCOLATE-ALMOND TORTE

SERVED WARM WITH SOUR CREAM ICE CREAM. (GF)
OR

COCONUT CREAM PIE
SERVED IN FLAKY ALL BUTTER CRUST WITH CHANTILLY CREAM.



