A 15% service change will e added to e bl

All prices are In US5

COLD
Goat cheese wrapped in Ttalian Proscivtto ham

flash seared and served on a bed of greens with raspberry vinaigrette.

Smoked salmon served on a bed of
rocket lettuce dressed with a mustard dill mayogrette.

Sesame crusted yellow fin tuna tataky

drizzled with wasabi mayonnaise and sweet soy syrup, served on a bed of greens.

SHFEMP Cocktail served withata ngy cocktail sauce with garlic,
horseradish and lemon.

HOT

Veal Sweet breads fried crisp, served with shi-take mushrooms,
snow peas and truffle jus.

Fried Calamar:

tubes only, fried until golden crisp, served with a spicy marinara dip.

Jumbo i:n“npj sauteed in olive oil and garlic, pinched on rosemary stalks
and served on garlic spinach and spicy shrimp sauce.

Spir.'."f Sthrimp in a spicy cream sauce

9.95

11.95

12.95

11.95

13.95

11,95

13.95

11,95
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All prices are in US$
SOUPS
New €£ngland Clam chowder 6.95
Creamy Tomate Soup 5. 95
Ricky's grandma’s recipe
Caribbean Seafood Soup 8.95

A variety of fish, shellfish and Caribbean vegetables such as yucca, sweet potato
and green pepper, all with herbs and spices.

Soup of the day

SALADS
Tossed garden greens

Served with our homemade garlic/cheese croutons, extra virgin olive oil
and balsamic vinegar.

Caprese
Slices of ripe juicy tomatoes topped with fresh soft mozzarella and
served with balsamic vinegar, virgin olive oil and fresh basil.

Matthew Salad

With grilled chicken breast, apple, walnuts and a light curry dressing

Caeser Salad

Romaine lettuce, homemade crouton battonettes,
Caesar dressing and Parmesan cheese.
Add: Chicken 4.95

Beef 6.95

Shrimp 795
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Ask your waiter

8.50

11.95

12.95

7.95

All prices are In USS
FROM THE WATERS
Fillet of Tilapia 24,95
Sauteed, served with a mango/orange sauce and topped with roasted almonds.
Cariblean shrimp 15.95
Tossed with spring vegetables, garlic, spicy marinara and lime.
Sushi grade yellow fin tuna 27.95
Heavenly seasoned with black sesame seeds and Cajun herbs,
flash seared in extra virgin olive oil, served with soy and wasabi.
Lobster Tail
Choose your style: Grilled, Pan fried, Thermidor, Fra Diablo. Market Price
Seafood Combination 29,95
Tilapia, shrimp, jumbo scallops, green shell mussels and calamari
all smothered in a light basil and tomato sauce.
Pina Colada Shrimp 15.95
Big Caribbean shrimp prepared with fresh pine apple, Caribbean rum
and coconut served in a creamy sauce.
Filet of Salmon 15,95
Sauteed and served with a creamy saffron sauce
Filet of Grouper 23.95

Sauteed and served with with a creamy shrimp sauce

All main courses are served with mixed vegetables and white rice
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All prices are In USS
FROM THE FIELDS
90z Argentine filet mignon 23.95
Served with a brandy/mushroom sauce.
Kebalo
A skewer with mushrooms, bell pepper and onion, grilled with your choice of:
- Chicken 17.95
- Beef 13.95
- Shrimp 2 5.9 5
Charcoal chicken breast 19.95
Wrapped in Prosciutto ham and served with a garlic sauce,
140z USDA sirloin steak 18.95
Topped with a garlic and green herb butter.
MEn+ Cﬂm'nﬂ, Fillet Mignon, Chicken Breast and Chorizo. 15,95
SUF'F nnd TUF'F, Fillet Mignon and Garlic Shrimp. 29.9 5

All main courses are served with mixed vegetables and mashed potatoes

ITALIAN

Lasagna Bolognese
Prepared with USDA ground beef, fresh tomato, basil and onions.

Chicken Parmigiana
Served over pasta

Pizza Margherita

Served with tomato sauce and mozzarella cheese
Choose your toppings: ham, pepperoni, green pepper, mushroom, onion,
black olives and pine apple. 1.00 per topping

Pasta Cartoccio

Scallops, schrimp, mussels, squid, baby clams and fresh tomato sauce

Pasta Aragosta

with lobster in cream sauce

12.95

18.95

11.95




