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At the Top of the Bridge

Starter

Shrimp Cocktail 12
Five Fresh Local Shrimp Poached in a Citrus Court-Bouillon and served with
Cocktail Sauce.

Jumbo Lump Crab Cake’s 13
On a bed of Arugula with a Caper and Lemon Remoulade Sauce,

Pan Seared Scallops 13
On a bed of Shitake Mushrooms served with an Arugula and Red Onions Salad,
Finished with a Red Roasted Pepper Sweet Sauce and Truffle Oil.

Pan Seared Tuna 15
Black & White Sesame, Asian Dipping Sauce and Wakame

Soup

SoupduJour 5
Chef’s Daily Creation

New York Strip Steak
Rubbed with Olive Qil, Sea Salt, Tri-colored
Peppercorns and Drizzled with a Rich Bordelaise

Lobster Ravioli

Tossed with our Homemade Lobster Sauce
And Topped with Seared Scallops,
Spinach and Red Onions.

Chilean Sea Bass
Topped with a Ginger, Berry Gastric on Rice
And Vegetable of the day.

Seared Snapper
Topped with a Tomato, Basil, Garlic and Shitake

Sauce served with Rice and Vegetable of the day.

Lamb Domestic

Rubbed with Herbs, Garlic, Salt and Tri-Color
Peppercorns, drizzled with a rich Demi Glace.
Starch and Vegetable of the day.

Pre fixe
Ala Carte Upgrade
$34 $6
$28 $4
$32 $8
$26 $7
$34 $8
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Prix Fixe Menu

A FOUR COURSE DINNER
(Includes a Glass of House Wine)

TRIO MEDITERRANEAN APPETIZER

CHOICE of SALADS

Fork and Knife Caesar
or
Carmen’s House

CHOICE of ENTREES

Boneless Braised Short Rib
Asian Ginger Sauce, Jasmine Rice, Stir Fry Vegetable Medley,

Pan Seared Salmon
Tomato and Green Onion Beurré Blanc
Jasmine Rice, Stir Fry Vegetable Medley

Sliced Tenderloin of Beef (Filet Mignon)
Roasted Red Potatoes, Vegetable Medley

Fruita Di Mare
Shrimp, Scallops, Mussels, Zucchini Linguini
Plum Tomato Sauce

Macadamia Encrusted Chicken Breast
Papaya Ginger Beurré Blanc, Jasmine Rice, Vegetable Medley

Pork Chop
Apple Benedictine Pork Jus,
Roasted Potatoes and Vegetable Medley

CHOICE OF DESSERTS

True Guilt Chocolate Cake
Cream Brule Cheese Cake
Low Sugar Cheesecake
Fruit Martini
Coffee or Tea

$35.00 per Person

Tax and gratuity not included.
18% service charge will be added for groups of 6 or more.
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