
 

3 for $30 
(Choose one for each course.) 

STARTER 

Moroccan Braised Lamb - Cucumber Yogurt, Crispy Plantains 

Pan Roasted Mussels & Pamplona Chorizo 

Fattoush Salad - Fried Pita, Fresh Salad Vegetables, Feta Cheese 

Toasted Garlic Shrimp - Blistered Tomatoes, Feta, Ouzu 

Braised Octopus - Herbed Tomatoes, Shaved Fennel, Arugula 

Grilled Calamari - Ahi Dolce & Piquillo, Romesco, Pickled Pepper Salad 

ENTRÉE 

Steak Frites - Teres Major Tenderloin, Truffled Pommes Frites, Shallot Demi 

Surf & Turf - Charred Teres Major Steak, Grilled Prawns, Chef’s Accompaniments 

Lazy Paella - Calamari, Prawns, Mussels, Chorizo, Bomba Rice, Haricot Verts, Sofrito Broth 

Chef’s Featured Fresh Fish of the Day - One of the favorite Thursday specials 

Chef’s Featured Entrée Salad - Smoked Shrimp, Grilled Salmon, Poached Lobster, Tangled Greens, Citrus 
Segments, Creamy Yogurt Dill Dressing 

DESSERT 

Mocha Caramel Hazelnut Tart 

Mango Key Lime Cheesecake 

Peak of the Season Fruit Cobbler 

Chef’s Selection of Ice Cream & Sorbet 

 

 


