
 
 

  
DINNER MENU 

Global Cuisine 
 

 
 

 
APPETIZER SELECTIONS 

 
 

 
HOME-FRIED POTATO CHIPS     

Sage-Rosemary Sea Salt 
 

APPLE, WALNUT, ENDIVE, WATERCRESS SALAD     
Honey-Jerez Sherry Vinaigrette 

 
LONG TOSSED CAESAR SALAD     
Cracked Pepper Parmesan Dressing 

 
ROCKET & HEIRLOOM TOMATO SALAD     

Avocado, Abbaye de Bel’loc, Sweet Onion, Citronade 
 

GREEK OCTOPUS SALAD     
Cucumber, Tomato, Sweet Onion, Oregano-Basil Dressing 

 
PERUVIAN TIRADITO OF ALBACORE TUNA  

Coconut-Lime Juice, Fried Shoshito Peppers 
 

MALAYSIAN BLACK PEPPER PRAWNS  
Woked Long Beans, Garlic Chips   

 
AHI TARTARE     

Classic Condiments, Melba Toast 
 

ARGENTINIAN STYLE BEEF CARPACCIO    
Chimichurri Aioli, Pickled Shallots, Cherry Tomato, Crispy Potato 

 
BALINESE CHICKEN SATE     

Green Papaya-Mango Salad, Rice Noodle 
Coconut-Peanut Dipping Sauce 

 
TASTING OF MEZZEH    

Lebanese Date and Lamb Kibbeh  
Lebneh, Hummus, Tomato-Cucumber Relish, Crisp Flat Bread 

 
BUTTERNUT SQUASH RAVIOLI     

Toasted Hazelnut, Goat Cheese Crumbles, Burnt Sage-Butter 
 
 
 
 

 



 

 

 
 
 

ENTRÉE SELECTIONS 
 

 
PAN SEARED WILD KING SALMON     

Miso Glazed Eggplant, Stir Fried Udon, Condiments 
 

 
SEAFOOD PAELLA     

Jumbo Shrimp, Chicken, Mussels, Clams, Spanish Chorizo 
Sweet Peas, Tomato Bomba Rice 

 

 
SOUTH AFRICAN RED MANGO CURRIED BARRAMUNDI     

Sweet Potato, Braised Legumes and Cashews, Organic Swiss Chard 
 

 
HAWAIIAN STYLE STEAMED MAHI MAHI     

Ginger-Shitake Mushrooms, Cilantro, Green Onion, Shoyu 
 

 
ROASTED MEDITERRANEAN SEA BASS     

Wild Mushrooms, Summer Market Vegetables, Gigante Beans 
White Wine-Caper Pan Reduction, Soft Herbs  

 

 
RETURN OF OUR CLASSIC CHICKEN POT PIE     

Dozen Market Vegetables, Tarragon Cream 
 
 

BAKED KUROBUTA PORK SHANK     
Roasted Apple Spaetzle, Brussel Sprouts, Bacon, Mustard Pork Jus 

 
GRILLED “NATURAL” LAMB NEW YORK     
Blistered Baby Tomato, Rapini, Basil Pesto Jus 

Parmesan Polenta Fries, Harissa Aioli 
 
 

PAN-SEARED BEEF TENDERLOIN & LOBSTER RAVIOLI     
Creamed Spinach, Wild Mushroom Ragout, Chervil Butter 

 
 

GRILLED PRIME RIB-EYE STEAK & “TRUFFLE FRIES”    
Haricot Verts, Green Peppercorn Sauce 

 
 

CHIANTI BRAISED PRIME SHORT RIBS     
Leek and Parmesan Mashed Potatoes, Mire Poix Garnish 

 
 

VEGETARIAN FOUR WAY TASTING     
 


