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* BEACH BISTRO S
£ 3 COURSES - 39 %

L Sunday to Thursday from 3-close =y
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: APPETIZERS .
€ LOBSTER BISQUE ¥

= Shaved Parmesan, dijon aioli crostini, sherry =
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(—::__ ROASTED CHAMPAGNE OYSTERS _::—)
“ - 3 oysters, cayenne garlic butter, parsley, bacon, peppers, __§'

?t__ breadcrumbs, charred lemon _—:;
£ ¥

(::__ MARGHERITA FLATBREAD (vG) _::;
a3 - Mozzarella, tomato, pesto, balsamic drizzle __§’
% BEETROOT CARPACCIO (vG) i

g Roasted Red Beets, oranges, goat cheese, lavender balsamic _—:;

€ vinaigrette, frisée, pistachio D
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Z:—— FRESH FETTUCCINE ——:;
E Your choice of either Chicken, Seafood, or Vegetarian ;
‘%_—: Garlic, lemon butter, white wine, fresh herbs }
E HALF ROAST CHICKEN i

€_§ Creamed potatoes, sausage & celery stuffing, ‘—:_)
‘%_‘ buttered green beans, au jus '_%,
£ BEEF BOURGUIGNON %

= Slow cabernet braised beef, sliced mushrooms, pearl onions, ‘—:l
4%: carrots, creamed potato, roasted garlic aioli crostini __%,
£ ATLANTIC SALMON & FRIES %

% With truffle parmesan fries, plated green salad ‘::l
% 3
£ DESSERTS 3

(F CHOCOLATE MOUSSE (GF) )
‘%__‘ Freshly whipped cream, berries, mint ‘__%»
£ BOURBON RAISIN BREAD PUDDING N

g Caramel sauce, vanilla ice cream ‘—:l
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‘%: If you have an allergy or a dietary restriction please inform your server :%'

= and we will happily accommodate you. =
.%' (VG) = Vegetarian (GF) = Gluten Free _%.
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