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STARTERS

1st course (choice of one)

Opysters Rockefeller
parsley, garlic butter, bread crumbs

Mixed Green Salad

grape tomatoes, gutumb.ers,. goat cheese crumbles,
passwn fruzt mnmgrette

2nd course (choice of one)

Thai Ginger Shrimp Soup
lemongrass, red chili flakes

Beef Carpaccio

arugula, capers, truffle oil, Parmesan
3rd course (choice of one)

Pan-seared Jumbo Scallop

warm shitake mushroom salad, Hollandaise
Sauce

Niman Ranch Lamb Chop
red lentil salad, thyme-balsamic drizzle

rses CI$ 120
3’ 1(:500/‘01 gratu'ity per couple

5 courses CI$170
+15% gmtuity per couple

NO COVER CHARGE

MAIN COURSES
(choice of one)

Lemongrass marinated
local Red Snapper

spicy mango cilantro salsa,
sweet potato fries, jalapeno dip

Certified Angus Beef
Bone-in Rib Eye Steak

yellow yam pure, sauted
mushrooms, cabernet
reduction

Pan-fried Lobster
Medallions

lemon almond butter, parsley
potatoes, broccoli, melted
tomatoes

DESSERT

Chocolate Raspberry Tart
Chantilly cream

Regular a la carte menu available
Champagne Specials
All menu items are available individually
Romantic music by our pianist - Leyannes Valdez

Call 949-9333 for reservations -info@grandoldhouse.com



