Thursday, January 1, 2015 ¢ 5:00pm - 10:00pm

Starter

Amuse Bouche

Gloice 0f:

Lobster Bisque or Canal Street House Salad

Tournedos Rossini + °34

Pan seared Petit Filets topped with Foie Gras and served with
a Perigueux Sauce, Forest Mushroom Risotto and Asparagus

Fwin Coldwater Fobster Tails - *60

Served with Boursin Mashed Potatoes,
Fresh Seasonal Vegetables and Melted Butter

YPessert

Fresh Berries over Vanilla Bean Ice Cream
served in a Praline Cup

Also serving our Regular Menu

Reservations suggested.

Please call 702-365-7550 after 2:00pm.
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