.........................................................

SPAGHETTI AND MEATBALLS
tomato sauce, Parmesan cheese, basil

SHRIMP COCKTAIL
cocktail sauce

ASIAN CHICKEN LETTUCE WRAP
scallion, crispy rice noodles, cilantro

MIXED GREEN SALAD WITH APPLES, CRANBERRIES
choice of dressing

CAESAR SALAD
house made dressing, Parmesan

TURKEY CROCK POT, THREE BEAN SOUP
beans cooked in seasoned broth, fresh herbs

BUTTERNUT SQUASH SOUP
creamy soup with sage and parsley

.........................................................

California roll, Bang Bang Bonsai roll,

BONSAI SUSHI SHIP* ( FOR 2) $30.00 ;:*%g;g
6 pcs assorted sushi (tuna, salmon, shrimp)

BON/SAI
St
18% service charge will automatically be added to your order

.........................................................

SPICY SHRIMP DEVILED EGGS
mixed greens, tropical fruit, scallions

SEARED MAHI MAHI
sake-kasu marinade, risotto

.........................................................
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.........................................................

MOROCCAN CHICKEN TAJINE
spiced medley vegetables & couscous, olives

ROASTED VENISON
onion marmalade, asparagus, smashed roots vegetables,
mushroom, bourbon glaze

BREADED BEEF CUTLET
pickled vegetables, yam, dipping sauce

SPAGHETTI AND MEATBALLS
tomato sauce, Parmesan cheese, basil

EGGPLANT AND POTATO MOUSSAKA
feta cheese, garbanzo and tomato salad

FEATURED INDIAN VEGETARIAN
pickled moong bean, potato and peas, biryani rice

MEDITERRANEAN SHRIMP QUINOA SALAD
basil, mint, Italian parsley, bell peppers, kalamata olives,
cherry tomatoes, cucumber, baby kale

GRILLED CHICKEN BREAST
garlic & herbs, roasted vegetable medley,
sliced potatoes gratin

BROILED STRIPLOIN STEAK*
creamy peppercorn sauce, roasted vegetable medley,
sliced potatoes gratin

Ochimichurri Obéarnaise Opeppercorn

.........................................................

Surcharge of $5.00 for third entree or more applies



great seafood and premium aged USDA beef, a surcharge of $23
applies to each entrée

SURF & TURF*
lobster tail & grilled filet mignon

BROILED FILET MIGNON*
9 0z. premium aged beef

NEW YORK STRIP STEAK*
14-0z. of the favorite cut for steak lovers

GRILLED LAMB CHOPS*
double-cut

18% service charge will automatically be added to your order

.........................................................

CHOCOLATE BROWNIE CAPPUCCINO
coffee ice cream

PASSION AND PEACH MOUSSE
passion fruit gel
-no added sugar-

CARNIVAL MELTING CHOCOLATE CAKE
FRESH TROPICAL FRUIT

SELECTION OF ICE CREAM & SORBET
CHEESE PLATE

.........................................................

“Please inform your server if you have any food allergies”

*Public health advisory: consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions
D8



