
D I N N E R  M E N U  

F I R S T  C O U R S E
P.E.I Mussels 

Coconut, Thai Chili’s, Cilantro, Sweet Potato 
OR 

Garden Salad 
Mix Greens, Carrots, Cucumber, Fennel, Bell Pepper, Avocado, Red Wine Vinaigrette 

OR 
Short Rib Pappardelle 

House Made Pasta, Lemon, Button Mushrooms, Oregano Panko Gremolata   

S E C O N D  C O U R S E
Herb Crusted Local Mahi 

Green Papaya Slaw, Lobster Beurre Blanc 
OR 

Espresso Rubbed Flat Iron 
Pancetta & Roasted Potato Hash, Balsamic Jus 

OR 
Spring Squash Wrapped Tofu 

Carrot & Ginger Emulsion, Soy Balsamic Reduction, Blistered Tomato 

T H I R D  C O U R S E
Flourless Chocolate Cake 

Black Cherry Compote, Grand Marnier Chantilly Cream 
OR 

Orange Creamsicle Crème Brulee 
Mix Berries, Fresh Whipped Cream 

Dine     ut 
D O W N T O W N  D E L R A Y  R E S T A U R A N T  W E E K  

A U G .  1 - 7 ,  2 0 1 8

T H R E E - C O U R S E  P R I X  F I X E  D I N N E R  

$ 4 0  P E R  P E R S O N

Salt7


