Sea View Set Menu

Appetizers

Seared Ahi Tuna Tataki
Delicately seared slices of fresh Ahi tuna, served with a zesty ponzu sauce, pickled ginger, and crispy wonton strips.
Crispy Calamari Rings
Lightly battered calamari rings, fried to golden perfection and served with a tangy aioli dipping sauce and a sprinkle of fresh parsley.
Smoked Salmon Crostini
House-smoked salmon on toasted baguette slices, topped with a creamy dill and caper spread, finished with a drizzle of balsamic glaze and microgreens.

Main Dishes

Grilled Chilean Sea Bass
Succulent Chilean sea bass fillet grilled to perfection, served atop a bed of sautéed seasonal vegetables, accompanied by a citrus beurre blanc sauce.
Lobster Linguine
Al dente linguine pasta tossed with chunks of tender lobster meat, cherry tomatoes, garlic, and fresh basil in a white wine butter sauce, finished with a sprinkle of Parmesan cheese.
Pan-Seared Rainbow Trout
Fresh rainbow trout fillet pan-seared to crispy perfection, served with wild rice pilaf, grilled asparagus spears, and a lemon-caper butter sauce.

Dessert

Key Lime Pie
Creamy key lime filling nestled in a buttery graham cracker crust, topped with a dollop of whipped cream and garnished with lime zest curls.

Each dish is carefully crafted to showcase the flavors of the sea and promises to delight your palate with every bite. 

