Our full menu will be available, as well as these Seductive Features...

Hovrdors
**Ménage en Trios of Shooters with Spoon Finishers
Basil Watermelon Cooler — Flatleaf Parsley Tomato Salad
Chilled Sugar Snap Pea Wild Arugula Soup — Minted Avocado Mousse
Cumin Spiked Coconut Carrot Puree — Honey Candied Almond Brittle

On The Half — Raspberry Point PEI Oysters on the Half Shell,
Ginger Shallot Mignonette Or Traditional Style and Sides

**Fried Green Nanners — Tempura Battered Green Bananas, Chili Pepper Apple Jelly

**A Island Paradise Breeze — Aspafdgus Tips, Basil, Wild Arugula, Grilled Pineapple,

Honey Roasted Black Mission Fig, Toasted Almonds, Vanilla Bean Ginger Vinaigrette

Cortrees

Strength — Pan Seared Mahi-Mahi (strong-strong), Butternut Squash Black Bean Succotash,
Roasted Chestnut Banana Puree

Endurance — Toasted Corriander Crusted Grilled Black Diamond Ranch Pork Tenderloin, Pineapple Glazed
Whipped Sweet Potatoes, Steamed Asparagus, Orange Blossom Honey Sambuca Reduction

**Focus — Steamed Nappa Cabbage Spring Rolls stoked with Cilantro and Seasame Scented Baby Bok Choy;,
Carrots, Scallions, Sweet Red Peppers and Diakon Radish Shreds, Bed of Snow Pea Ribbons, Ginger Carrot Broth

Dedaerd

**Dark Chocolate Fondue — Pineapple, Strawberries, Banana,
Brioche, Vanilla and Chocolate Bread Pudding

** Denotes Vegetarian Options



