SEVEN FISHES
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FIRST COURSE THIRD COURSE
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TRADITIONAL STYLE | SPICY TOMATO SAUCE PAN-SEARED | LEMON OLIVE OIL | CITRUS
JASMINE RICE | WILTED SPINACH
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CULTURED MUSSELS | SAUTEED WITH

WHITE WINE AND GARLIC SAUCE REMOULADE AND LEMON
TENDER MIDDLE NECK CLAMS | BREADED GARLIC, WHITE WINE AND BUTTER SAUCE
WITH PARSLEY, OREGANO, GARLIC BUTTER |
WHITE WINE
SECOND COURSE DESSERT
Destnation 622 sl e
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CANNOLI SHELL, TRADITIONAL
JUMBO LUMP CRAB MEAT | GRAIN MUSTARD CANNOLI CREAM, CHOCOLATE CHIPS

SAUCE | MANGO PICO DE GALLO

oo .
A /0700077
TS W S R | .~ LAYERS OF KAHLUA-AND-ESPRESSO-SOAKED
LN\ L S o N é‘ =\ 77 ‘ LADY FINGERS AND MASCARPONE CREAM,
= ¥ DUSTED WITH COCOA POWDER
&y/
$58 95 PER PERSON Dhoodots T
INCLUDES ALL OF THE DISHES FROM COURSE Y w\s’
ONE, TWO AND THREE, AND ONE DESSERT OF CHOCOLATES \
REGULAR MENU ALSO AVAILABLE

PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES.
GF = GLUTEN FREE / GF/UR = GLUTEN FREE UPON REQUEST
« = ~-A 3% PROCESSING FEE WILL APPLY TO ALL CREDIT CARD TRANSACTIONS




