THIS EVENING’S
SPECIAL DINNERS

“DINING IS, AND ALWAYS WAS, A GREAT ARTISTIC OPPORTUNITY.”
- FRANK LLOYD WRIGHT

APPETIZERS, SOUPS & SALADS
CAPRESE SALAD - 10

SEAFOOD SALAD - 12

FRIED CLAMS - 12

TARATOR SOUP - 4

MELON SOUP - 4

FISH & SEAFOOD ENTREES

NAIGARI (STRIPED MARLIN) with mashed potatos & cucumber salad - 32
GRILLED KAJIKI (BLUE MARLIN) with tropical salsa over black rice - 42

1 LB LOBSTER TAIL with spinach risotto - 69

BEEF & VEAL ENTREES

20 oz COWBOY RIBEYE with sauteed mushrooms - 45
1 LB DELMONICO RIBEYE with mashed potatos - 42
12 oz KOBE SIRLION STEAK with sauteed mushrooms - 65

14 oz VEAL CHOP with sauteed mushrooms - 69

For groups of 6 or more, a 20%

gratuity is automatically added

to the guest’s check, no separate

checks. Gift cards are available.

The State of Ohio Department of

Health requires all food service

institutions to inform guest of

the following: *Consuming raw 9
or undercooked meats, poultry, A x_ EL HARR l S
seafood or shellfish may increase

your risk of food borne illness,

especially if you have certain

medical conditions.



