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SOUP

Watermelon Gazpacho
Mixed vegetable concassé, extra virgin olive oil

APPETIZER

House-Made Hot Smoked Salmon
Heirloom tomato salad, basil emulsion,
baby cucumber flowers, fried chickpeas and capers

ENTREE

Beef Tenderloin with green pepper coulis,
artichoke and kidney bean salad, seasonal greens
or
Grilled Swordfish with sauce gribiche, striped beet
and roasted baby bell pepper salad, fresh herb mélange

DESSERT

‘Chilled passion fruit soufﬂe coconut sauce
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