Main Course

Champagnc Scafoocl Fasta

Rock shrimps, local cockles, mahi mal’xi, fresh herbs, caPe”ini pasta

& roastecl PCPPCFS cream sauce

Girilled Manhattan 5triP

agec{ center cut striP steak, blistered }38}39 chive-sour cream potatoes,

gri”ed asparagus & hollandaise sauce

Fan Roastecl Nor‘tl‘n At]antic l:resh Catch

Rustic sweet Potato vanilla mash, sautéed scasonal vegetables & roasted

sweet onion butter sauce

Mint Pesto Chicken Roulade
w/sagron/lcmon pepper rice Pila)c, crushed Pepperﬂakes

& bourbon reduction

Sous Vide FPork T enderloin Medallions

warm aPPIe~Potato onion salad, braised PurP|e cabbage

& SPng l‘)OﬂCH mustard g|azc

(Chefs Pruschetta Pasta (vcgctarian)

C)‘!OPPCC] roma tomatoes, red onion, fresh l‘lerbs, bell pepper,
truffle oil &Parmigiano-reggiano

Carmichaels Surfz & | urf [ xclusive

Girilled filet Mignon, butter Poach lobster medallion, roasted garlfc mash,

onion rings & béarnaise sauce

Carmichael's Pouillabaisse
Sl‘nrimp, Mahi Mahi, Calamari, Saffron Broth & Crostini Bread

House Made Spir\ach and Crab Cannelloni

Ricotta cheese, Basil bread crumbs, Sunclricd tomato pesto

All Inclusive Supplements US$40.00 per person
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All Prices are subject to 10% Service Charge plus139% ABST for In House Guest and 159% ABST for External Guest



