Pinner Menu

Appetizers

Mushroom Ravioli $8.00
Green Herbs, Olive Oil

Shrimp Martini  $10.00

Louis Sauce, Lemon Aol

Afi Quna Jartare $10,00
Diced Ahi with Sesame Seeds, Soy, Aioli, and Seaweed Salad

Jumbo Jump Crabeake $10.00

Remoulade Sauce

Soups and Salads

Caramelized Onion and Sennel
Soup  $5.00

Gruyere, Swiss

O he Reserve Salad ($6.00)

Spinach, Arugula, Frisee, Toasted Al-
monds, Swiss Cheese, Bacon,

La Flora dressing

She~-Crab PBisque  $5.00
With Cream Sherry

Heirloom Gyomato Gyower $8.00
Heirloom Tomato, Mozzarella, Fresh
Basil, Balsamic Vinaigrette

Soup du Jour $5.00
Prepared with the finest ingredients

Caesar Salad  $6.00

Hearts of Romaine, Parmesan-Reggiano,
Kalamata Olrves, Toasted Foccacia

Add Chicken $6.00, Shrimp $9.00,




Entrees

6 Qunce Certified Angus Srilet Mignon...$24.00
Center Cut Filet Mignon with Sauce Béarnaise

6 Qunce Certified Angus Ribeye Frilet...$22.00
Eye of Ribeye with Truffle Butter

Orish du Jour...SMarket Price

New Fealand Rack of Tamb...$32.00
Pan roasted rack of lamb, coated with Dijon and Pistachio-herbed breadcrumbs

Basil, garlic, olives, thyme, rosemary

14 Qunce Sterling Silver Pork Chop...521.00

Center cut loin chop with Szechuan Peppercorn Sauce

Holstein Schnitzel $19.00
Hand Breaded and Pan fried, with a Fried Egg, Lemon, Anchovy, and Caper

Rahm Schnitzel...$20.00

Almond Breaded, Black Forest Ham, Swiss Cheese, Sour cream Sauce

Shrimp Grettuccini...$22.00
Sauteed Tiger Shrimp, Creamy Alfredo, Parmesan Cheese

Chicken (Marsala $19.00

Pan seared Chicken Breast, with Marsala Sauce and Championes

Grilled Chicken Scallopini...$20.00
Spinach, Garlic, Sundried Tomatoes, Sauce Hollandaise

Ohe Reserve Jumbo Jump Crabeake $27.00
Our House recipe Crabcake featuring Phillips Colossal Jumbo Lump Crab

Puck Preast with (singer Orange Sauce...$20.00

All Entrees Served with Mixed egetables and Starch of the Pay
Special ietary Requests Honored




