The Fountain Grille Dinner Menu

**An autcmat;c 1 8’% Service Charge Will Be Added fo Parties of § or More™

 Appetizers

S%fimy!&nd' Crab’ Ca&g.s’

Duck Consomme Risotio
“Jumbo Lymp Crab Cakes,’ ‘Served Over East-end Duckling Glace Reduction with
Seasona! Baby Grees & Topped wn‘h Mango Asparagus Tips & Wild Mushrooms.
Salsa. : Garnished with, Sesame Parmesan Tweel &
$10 | Biack Truffie Oil.
‘ Seszzme %?ncmte&’ Ca[hmm . ) s
Fresh Calamari Fried:to a,Golden-Brown.& Fried Mozzarella Caprese
Acc;@mpanfed Wn‘h a Herserad:sh WMarmatade Fresh Mozzarella Battered, Breaded & Desp
= Sauce, Sweet Garie Chili Sauce &a BBQ Fried to a Golden Brown. Served with Qur
“Hoisin Sauce oo Homemade Marinara & Parmesan Chaese.
& sz $5
Fresh ‘l“omato o Mazzare% Bruicheita Ropgsted Wild Mushiroom Ravioli
Diced Tomatoes, Fresh Mozzarells, Red Fresh Raviofi. Stuffed with Wild Mushrooms
Onion & Garlic."Matinatedin an Aged and Finished with & Bramdy: Cream Sauce.
Balsarnic Vinaigrefle Served on Toastfed $140
Points.
$e '
Classic Shrimp Cw@tmf _
4 Jumbo Chilled Shrimp. Served with a Lemon Cocm‘a;i Sauce
$13
Soups ¢, 5;gz’m
Soup du Four Tuscan White @ean
Our Chefs Creation of the Day ' Chcﬁ:en Bm.;fff White Beans, Cﬁ?@fy & Minced
1 E

Garfic.

Five Onion Soup Gratines TR %

Beef Stock, Sherry, Red Wine, Spanish, Red, Fountain §ﬂﬁé %ﬁﬁ&‘é‘ Salad
Leeks, Shaliots, Scalfions & Topped with & Baby Organic Greefis Stuffed in & Cucumber
Garlic Crouton, Melted Swiss & Provolone Basket, Topped Off with Crumbled

Cheese. Guorgonzola Cheese & Qur Raspberry
56 . Vinaigrette.
*Red Caesar Salad % ,.
Romaine, Radicchio, Parmasan Crisp & Gadic & W @%ﬂ?ﬁ?ﬁ Cobb S
Croutons Tossed with a Creamy Traditional Mixed Greens Topped with Cheddar Cheese,
Cassar Dressing. Diced Tomatd, Cugumber, Red Onion, Bacon,
Add Sficed Chicken $13 Avocado, M‘as@ Bolled Egg & Crispy Chicken.
Add 4 Jumbo Shrimp $17 Sawed mfﬁ f%’am:fz Drressing on the Side.
&7 $"§3
Walnut @@aﬁ“ﬁam T
Fresh Greens, Poached Pears, Walnuts & :’Sa{gmmfa S&@@s& wsz»"?; & WM& Hafsamm Vm&f@*f@fﬁ@
Diressing.

58

*This Menu tfems is Cooked fo Qrder. Conswuming Raw or Undercocked Meats, Foullyy, Fish, Shelifish or Fresh Shelled Sggs
Mey increase Your Risk of Fooo-Boumne Biness, Especially if You beve Certoin Medics! Conditfons.

ey




‘Fntrees

Lemon nguzm S&nmp SCUP oot saesenmsses s s $25

Jumbo: Shrmp Sauteed in Lemon, Basil & Tomato Concasees Tossed in a White
Wine Buﬁer Sauce.

“%‘9’@5 wd'mee Cﬁs d’u Gims Seuvignon Glanc
fi"i’bism Glaged Salmon .

“Fresh Salmon Filst Glazed, W:fh Hoisin Reduction. Accompanied by Coconut,
Fickled Grnger Bamboo R.'ce Yizu & Wasabi Dressing.

H Suggested’_ ‘ng La Cmm Ciim'd'omay

- *Center Cut Cawﬁoy Q{;ﬁ@yg SEEAR .ccovvveoereerermrmsseereneereesessissssseees e rssseresoi, $32

200z, Suceident Rip Eve Grilled with 2 Kentucky Bourbon Demi. Served with
Roasf@d Gaitic Mashed Poéafoes

¥ Suggested Wene: Frei (Bmtfim HMerlot

*Tilet Mignoi

100z. TendersJuicy, Grfﬁea’ F:Ief Layed Over a Gorgonzola Crouffm With-Frash
Blackberries & a Port Wine Demi, Sarved with Gari;c Mashed Poatoes.

t Suggested Wine: Kendall Jackson Vintners Q{gserw HMeritage

*New York Strip Steak, o
140z, Strip Steak Grilled to Your Liking, Serve Wf?h Gan‘;c Masf’ed Potatoes &
Chianti Demi Glace. - - -

@ Whne Suggestion: McWillaims (Cabernet Sauwgﬁon

Smoked (hicken Milanese

Pounded Breast of Chicken Served with, Wild Mushmom Risotto & with a Lemoit-.
Caper Sauce. :

¥ Suggested Wine: Blackstone Chardonnay

CRICREN ATSALG ......cvvoree v vversssssseeneneensmcnesanssenienne S $23

Sauteed Breast of Chichen Served with Gaﬁsf: Mash&d Potatoes & T@pg:aed with &
Rich Marsala Wine Mushroom Sauce.

¢ Suggested Wine: Carmel Road @inot Noir

*Elevated Pork OSSOBULO —ovreveeeeeeeer oo IR $26
Slow Roasted FPork Served with Garlic Mashsed Potaltoes & _:.5._:"&:»5?3 H@rb Gilaze.

© Suggested Wine: McWilliams Shivaz
Penne Ala VodEg e,

Penne Tossed with a Marinara Vodka Cream Saric -
Add Chicken $22
Add Shrimp $25

"

'g::-z:i’ A e

@ Whne Suggestion: Francis Ford Coppola or's Cut @

“This Menu ftems is Cocked fo Order. Consurning Raw or Undercookesd Meats, Poullry, Fish, Shelifish or Fresh Shelfed Bags
May incraase Your Risk of Food-Bourne iiness, Especially i You have Certain Medics! Conditions.




