
Our	Famous		
Chef’s	Table	

Adele	11.1	&	11.2	

	
 

Ahi Tuna Shooters 
Seaweed salad, wasabi mayo, fried 
wonton 

 
 

 
Hand Dipped Chocolate Covered 
Strawberries 
 
Ferrero Rocher Cake  
 
Assorted Cookies & Brownies  
 
 
 

Colossal Shrimp and Seafood Raw 
Bar  

Cocktail sauce, horseradish, lemon 
wedges  

Assorted Salumi 
Local & Imported Artisan Cheeses 
Assorted Antipasti 

Marinated mushrooms,  
fire roasted peppers, country olives 

Assorted Crostinis & Spreads 
Fresh artisan bread, hummus, 
honey, country jam 

Beef Wellington  
Cabernet demi,  
horseradish cream 
  

Fennel Roasted Airline Chicken 
Breast 

Spicy fennel sauce, green beans, 
red peppers 
 

Pan Seared Wahoo 
Grilled asparagus, blood orange 
buerre blanc, parsley  

 
Spicy Mussels Pasta  

Tomato, crushed red pepper flakes, 
parsley, saffron white wine broth 
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Bangers & Mash 
  Onion gravy, scallion  
Grilled Broccoli Rabe  

Roasted pepper 
Roasted Fall Root Vegetables 

Parsnip, butternut squash, turnip, 
carrot 

Heirloom Tomato Caprese Salad 
Arugula, fresh mozzarella, aged 
balsamic drizzle 

Classic Caesar Salad 
Garlic croutons,  
Parmigiano Reggiano  

Goat cheese and Pear Salad 
Walnuts, mixed greens, craisins  
champagne lemon vinaigrette 

Coronation Chicken Salad 
Curry mariniated chicken, romaine 
lettuce, mango chutney, cucumber, 
sliced almonds, lemon dressing 

Seasonal Market Fresh Fruit 

Enjoy the flavors of 
the season! 

 

- Chef Mark Mabry 
	


