
Culinaire
R E S T A U R A N T

Dinner Menu

033110

*Consuming raw or undercooked meats, fish, poultry,
or eggs may increase your risk of food borne illness.

 

Coffee, tea and soda selection $2.00 (free refills)
Credit card/debit card only

Starters

Spring Green Salad  
Orange and fennel relish

Tortellini en Brodo
Rich broth with Italian cannellini beans and escarole

Chilled Ginger Melon Soup
Tropical Scallop Ceviche Tostones*

Tomato-raspadura syrup

Baked Stuffed Mushrooms
Gorgonzola, Italian sausage, bread crumbs and vermouth

Main Fare
Entrees served with appropriate 

vegetable and/or starch

Sweet Stuff

Seared Duck Breast*

Orange tamarind glaze

Grilled Salmon in Phyllo*

Garlic chives and brandied portabella mushrooms

Polenta Lasagna
Roast vegetable tomato sauce and pesto

Steak Brochette*

Tender NY strip with tomato and gorgonzola compote

Petit Pistachio Cheesecake
Saffron crème anglaise

Chocolate Dipped Profiteroles 
Vanilla cream-filled pastry with minted strawberry coulis

Gelato
Seasonal assortment

Prie Fixe
$25.00–entrée + 2 a la carte
$16.00–entrée
$6.00  starter or dessert


