ENTREES®

LAMB BOLOGNESE ~ PAPPARDELLE, SPINACH, PINE NUT PANGRATTATO, BASIL RICOTTA

SEA SCALLOPS ~ LEMON SCENTED RISOTTO, CRISPY LEEKS
RED SNAPPER ~ SUNDRIED TOMATO, HUMMUS, TAPENADE, ROASTED RED PEPPER

GRILLED CHILEAN SEA BASS ~ Miso MARINADE, BOK CHOY, SPICED CARROT
SAUCE

GRILLED FILET MIGNON- ROMANESCO MASH, BLACK GARLIC AIOLI
RFROASTED SPRING CHICKEN ~ ASPARAGUS, FETA, CHARRED L EMON

CRAB CAKE ~PRETZEL CRUST, DIJON CREAM
BLACKENED SALMON -CitrUS MINT TABBOULEH, CHIPOTLE LIME BUTTER

1400 & CARLTON SPECIAL ENTREE ~ ASK SERVER FOR DETAILS

MUSHROOM RAVIOLI - SAUTEED CREMINI MUSHROOMS, BABY SPINACH, MARSALA
WINE

TOFU STIR FRY- CrisP TOFU, SAUTEED CARROTS, ZUCCHINI, RED ONION, ASPARAGUS,
CREMINI MUSHROOMS, STEAMED NOR/

BEYOND SAUSAGE & BANGER - PAN SEARED BEYOND SAUSAGE SERVED WITH IRISH
MASHED POTATOES, ONION GRAVY

CAPRESE BEYOND BURGER - GRILLED BEYOND BURGER, FRIED TOMATO, FRESH
MOZZARELLA, MIXED GREENS, BALSAMIC GLAZE

EGGPLANT PARMESAN- MARINARA, RICOTTA & MOZZARELLA, GARLIC BREAD

SIDES

FRESH VEGETABLES FRESH MASHED POTATOES
(STEAMED OR SAUTEED)
(BROCCOLI, ASPARAGUS, SPINACH, BAKED POTATO

CARROT, CORN)

TOMA TO ASPIC BAKED SWEET POTATO

* SMALL PORTIONS AVAILABLE UPON REQUEST
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS




