Gouth ofthe Bonder

% Beef Birria %
% Chicken Mole Poblano %

< e T4 Chile Relleno
“/‘W-.._,.l
HOMEMADE SOUPS Crispy Cod Taco

% Beef Albondigas ¥ = Chicken Noodle = Clam Chowder FWM 7? W ,3 ™ s Coconut Fried Shrimp
COLD CRISP SALADS ags % Baja Style Lobster Fajitas in Garlic Butter %
Caesar = Mixed Greens = Wedge % Pan Seared Cod, Tropical Salsa %

1 .
Dressings: Balsamic Vinaigrette = Bleu Cheese ® [talian * Our% Newest Creations * % Spanish Rice %
Ranch = Thousand Island 5 Warm Corn Tortillas

P Asion Specialiios Jhe Sta 0‘ the Show Jsmemade Dessents [rom, Gun Bake Shop

18 e |
T T STEAM ED MAIN E Lo BSTER TA"_S Gluten Free (GF) Sugar Free (SF) Sugar Free Option (SFO)

Dips = Soups = Salads e

Fresh Guacamole = Fresh Salsa
Freshly Baked Rolls & Butter

\loted California’;s Best

E' : California = Spicy Crab = Spicy Tuna = Vegetable Shrimp Cocktail S%%lz%:;t SF%lﬁple Ch%ip

' _ NIGIBI Chillediciai Louic SF Cheesecake Chocolate Cream % Chocolate Walnut s

3 _ - Eel = Salmon = Shrimp = Tuna ,’ - Shrimp & Scallops in Puff Pastry, Lemon Blueberry Cheesecake Lemon Meringue Coconut Macadamia |
Condiments Tarragon Cream Sauce Pineapple Upside Down % Macadamia Mousse % Oatmeal Raisin

; e ey Wasab! ’g Steamed Alaskan Crab Legs % Tres Leches Cake % Peach Peanut Buttgr

5, Beef & Asparagus Lo Mein g = Turlle Chessscak s % Peanut Butter & Jelly % Pecan Sandie
%" % Crispy Tofu, Bok Choy, Mushrooms, Black Bean Sauce % S 9 S % Vanilla Pastry Cream Napoleon % Pecan Sesame Balls
) Garlic Lobster Fried Rice 04& 04”(,@“30.% ﬂlfﬁ’ﬂtﬂb Pumpkin

Kung Pao Shrimp
Salt & Pepper Chicken Wings
Steamed White Rice
Sweet Chili Soft Shell Crab
Sweet & Sour Chicken .
Tempura Fried Shrimp Slow Roasted Prime Rib

WARM FROM THE OVEN
Chocolate Lava Cake
% White Chocolate Bread Pudding %

From the Cawing Board

Mesquite Smoked Ribs
BBQ Sauce

. : GF Caramel Flan Pistachio Baklava
. Plain or Creamy Horseradish N a1z e :
Dim Sum Basket GF Créme Bralée i Seasonal Berries
% Pork Shumai %, % Chicken Lemongrass Dumpling %, Roasted Turkey Breast Coconut Macaroons B9  Scasonal Fresh Fruit
Shrimp & Ginger Dumpling, Shrimp & Chive Dumpling Cranberry Relish '
Sauces

Sambal = Soy = Sweet Chili - Sweet & Sour . . T HAND-DIPPED ICE CREAM
Fresh Mant'? G””e,d Sajmon Green Beans Almondine . Black Cherry = SF Butter Pecan = Chocolate
3’;‘0”4, L 3 ' Grispy Fried Chicken Parmesan Roasted Cauliflower E = Mango Sorbet = Pistachio = Salted Caramel
(91("[ na&an ‘k d ch(m Fresh Roasted Asparagus Creamy Mac & Cheese = Strawberry = Vanilla

‘ : ; L , —— Mashed Potatoes & Gravy
E . EF Sk Braised Beef Ragl with Gemelli Pasta % P Com oadhe Cob W SR SERVED IN A WAFFLE CONE OR A BOWL TOPPED WITH
i _

Garlic & Herb Roasted Mushrooms Bananas Foster = Chocolate Syrup = Fresh Strawberry Sauce
% Garlic Shrimp with Rigatoni Pasta, Vodka Tomato Sauce % Hot Fudge = Marasching Cherries = Roasted Peanuts
% Butternut Squash Sachet, Toasted Pistachios, Brandy Sauce % SF Whipped Cream
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Jhanke You fon ining wiﬂt!

Y Zucchini Parmigiana %
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