
Appetizer

BONSAI SUSHI SHIP* ( FOR 2) $32.00
C a l i f o r n i a  r o l l ,  B a n g  B a n g  B o n s a i  r o l l ,
6  p c s  a s s o r t e d  s u s h i  ( t u n a ,  s a l m o n ,  s h r i m p )

18% service charge will automatically be added to your order

Emeril Selects
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STUFFED MUSHROOMS
s p i n a c h ,  Ro m a n o  c h e e s e ,  t r u f f l e  h e r b  v e l o u t é

LINGUINE AND CLAMS 
l i n g u i n e  e  v o n g o l e ,  w h i t e  w i n e ,  g a r l i c ,  r e d  p e p p e r  f l a ke s , 
i t a l i a n  p a r s l ey

SHRIMP COCKTAIL
c o c k t a i l  s a u c e

INSALATA CAPRESE
f r e s h  m oz z a r e l l a ,  r i p e  t o m a t o e s ,  b a l s a m i c ,  b a s i l

CAESAR SALAD
t r a d i t i o n a l l y  p r e p a r e d ,  P a r m e s a n

FRENCH ONION SOUP
h e r b e d  c r o u t o n  w i t h  m e l t e d  Sw i s s  a n d  P a r m e s a n  c h e e s e

SMOKED POBLANO AND CORN SOUP
r o a s t e d  t o m a t o e s ,  c r e m a  f r e s c a ,  c u m i n ,  l i m e

Appetizer
CEVICHE CRUDO*
m a r i n a t e d  f i s h  a n d  s h r i m p ,  m a n g o ,  av o c a d o ,
p e p p e r s ,  l i m e ,  o n i o n ,  c i l a n t r o

Entree
FRIED MISSISSIPPI CATFISH
c o r n m e a l  c r u s t e d ,  b r a i s e d  s p i n a c h ,  m a c  ‘ n  c h e e s e ,
t a r t a r  s a u c e



Entree

Surcharge of $5.00 for third entree or more applies

Sauces: chimichurri    béarnaise    peppercorn

Featured Salad
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CHICKEN PARMIGIANA 
pounded breaded chicken breast ,  roasted broccol i ,  caul i f lower

BBQ PORK SPARERIBS
charred corn,  coleslaw,  steak fr ies

PEPPER STEAK
sl iced onions,  bel l  peppers,  mushrooms,  steamed r ice

LINGUINE AND CLAMS 
l i n g u i n e  e  v o n g o l e ,  w h i t e  w i n e ,  g a r l i c ,  r e d  p e p p e r  f l a ke s , 
i t a l i a n  p a r s l ey

ARTICHOKE AND POTATO CHEESECAKE
sweet  chipot le  sauce,  tomato re l ish

FEATURED INDIAN VEGETARIAN
palak paneer  kofta  curr y,  chana madra,  peas pulao

SMOKED SALMON WITH FARRO & GOAT CHEESE*
baby greens, sour cream, goat cheese, walnut ,
farro seeds, radicchio, raspberry vinaigrette

Everyday
GRILLED CHICKEN BREAST
garlic & herbs, garlic Parmesan green beans, mashed potatoes

BROILED STRIPLOIN STEAK*
creamy peppercorn sauce, garlic Parmesan green beans,
mashed potatoes



Dessert

SURF & TURF*
lobster tail & grilled filet mignon

BROILED FILET MIGNON*
9 oz. premium aged beef

NEW YORK STRIP LOIN STEAK*
14-oz. of the favorite cut for steak lovers

GRILLED LAMB CHOPS*
double-cut lamb chops

Steakhouse Selection
great seafood and premium aged USDA beef, a surcharge of $23 
applies to each entrée

“Please inform your server if you have any food allergies”

*Public health advisory: consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have cer tain medical conditions

18% service charge will automatically be added to your order
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ITALIAN FARE

TIRAMISU
mascarpone cream, cocoa

BARTLETT PEAR ALMOND CAKE
pumpkin spice sabayon
-no added sugar-

CARNIVAL MELTING CHOCOLATE CAKE

FRESH TROPICAL FRUIT

SELECTION OF ICE CREAM & SORBET

CHEESE PLATE 


