G
ATS

CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

LOBSTER BAKE

STARTERS

CHICKEN BROCHETTES LIGHTLY BATTER-FRIED CHICKEN BITES, HERBS
LOBSTER MOUSSE PUFF PASTRY LOBSTER TAIL MEAT, CREAMY TARRAGON SAUCE ON PASTRY
MINI CRAB CAKES JUMBO LUMF CRAB MEAT, CUCUMBER RELISH, HARRISA SAUCE
MOZZARELLA CAPRESE BITES MOZZARELLA, TOMATO, BASIL ON SKEWERS, BALSAMIC VINAIGRETTE

FROM THE GRILL
MAYAN SHRIMP LOLLIPOPS GRILLED SHRIMF, CITRUS ORANGE DIFFING SAUCE
WHOLE MAINE LOBSTERS 1 2 LB LOBSTERS "STEAMED AND CRACKED", CLARIFIED BUTTER
PERFECT CHAR-GRILLED FILET MIGNON GRILLED GRASS FED BEEF MEDALLIONS, FORT WINE DRIZZLE

SIDES
FAVA BEAN PUREE ORGANIC FAVA BEAN MASH, DILL AND LEMON

FINGERLING POTATOES GRILLED WITH AIOLI
LOCAL SWEET CORN ON THE COB SERVED WITH DRAWN BUTTER
POBLANO -JACK CORN MUFFINS CREAMY CHEESE CORN BREAD, ROASTED FOBLANO PEFFERS

DESSERT
CHOCOLATE SOUFFLE CAKE
LEMON MERINGUE BITES



