Filér 7 West

DinnerR Menu

Soups

Classic French Onion 8
Served with A FrRench Baguerte and Blankered
with Melred Gruyere

Shrimp Thai Chili Coconur 9
Grilled Jumbo Shrimp, Coconut Milk, Thai Chili

Soup Du Jour 10
CheF’s Daily Inspirations

Salads

Spinach and Belgian Endive 9
Baby Spinach, Belgian Endive, Black Fig, Dried
Cranberries, Toasted Sesame Seeds topped with
GiNGER ViNAIGRETTE

Summer Salad 10
Maytag Bleu Cheese, Mandarin -~ ORrANGes,
Toasted Alwonds finished with A Blueberry
ViNAIGRETTE

The Wedge 9
Baby Iceberg Lerruce, Honey Fig Cheddar,
Candied Walnuts, Shaved Cucumber topped
with Herbed Balsamic VinaiGrerte

Classic Caesar 10

Garlic Croutons and Shaved Pecorino
Add White Anchovies -3-

Prix Fixe Menu

A Three Course Dinner featuring A Salad, an

Entrée, ANd Desert
Based on Chef's Daily Inspiration

/2'}/

ADDETiZERS

Pollo Pate Mason 8
Fresh Herbs, Madagascar Peppercorn, Wrapped
with  Prosciutto Ham and  finished with  Sweer
Mustard Cream Sauce

Calamari Duer 7
Calamari Encrusted in the Chef’s Secrer Blend of
Spices and Paired with Dueling Sauces Consisting of
Soy & Honey-Ginger and Spicy Tomaro-Basil

Concasse EncrouTe 7
Organic Mushrooms and  Heirloom Tear Drop
Tomaroes, Fresh Herbs and finished with Ginger
ViNAIGRETTE

Caramelized Scallop 9
Pan Seared Jumbo Scallop, Nectarine Confit, Sesame
Sea Weed Salad finished with Sweer Soy Plum Sauce

Tenderloin Tower 10
Prive Beef Tenderloin, Pancerra, Cracked Black

Pepper, Smoked Mozzarella, Balsamic Glaze, & Basil
Oil

Seasonal Exortic Oyster Plate MP
Pernod, Sweer Pepper ViNAIGRETTE

Stuffed Mozzarella 8

Arugula Pesto, Oven Roasted Tomato, SOppRESSATA

Lobster Napoleon "Pizza" 10
Cold Warer Australian  Lobster, Roasted Garlic
Cream Puff Pastry

Fromage Board 14
Local & Imported Cheese Board

ENnTREES

Co¢ Au Vin Iraliano 26
Pinot Grigio Marinated Semi Boneless Chicken,
Cipollini Onions, Porcini Mushrooms, PANCETTA,
Vegerable Du Jour

Dayboar Scallops 29
Seared Jumbo Scallops with Grilled Pineapple
Mango Salsa

Branzini 26

Fresh Whole Mediterranean Branzini, Oven Baked
with Fresh Herbs and Meyer Lemon

Vegerable Pasta Du Jour 20

Grilled Seasonal Vegerables tossed with Arugula
Pesto and Chef's Selection of Pasta Du Jour

Shrimp "FlorenTine" 29
Pan  Seared Jumbo Shrimp, Parmesan  Spinach
Puree, Heirloom Tomato

Le Canard Trio 70
Duck Confit Enchilada, Coriander Dusted Duck
Breast, Mexican Foie Gras

Parries of Eight or more will be charged 18% Gratuity




Prime Filér Mignon
7 Ounce - 29
12 Ounce - 39

Cerrified Angus

Porterhouse
24 Ounce

-%% -

Chareau Briande
24 Ounce Center Cur Filer
Mignon for Two. Accompanied
with Wild Mushrooms & Grilled

GREEN ASPARAGUS
-77 -

Steaks & Cliops

Choice Rib-Eye
20 Ounce
21-

Angus Cowboy Rib Eye

French Cur, Bone-In

24 Ounce - 39

Caribuda Pork Tenderloin
Served with White
Chocolarte Vanilla

Grits and Peach Salsa

- 27 -

Sauces Available Upon Request

Prime New York Strip
12 Ounce - 28

Veal "Marsala"
Bone in French Cur Veal
Primal, Caramelized French

Horn MaRrsala GasTriQUE
.38 .

Lamb Rack

Lavender marinaTed Lamb Rack
with Season Grilled Vegerables

.30 -

Filér Steak Sauce - Au Poivre - Béarnaise - Port Wine & Pearl Onion Reducrion - Blood Orange BBQ

Filér PARmA

SiGNATURE Steaks

41

%2 Filer Three Ways

Prime Filer Mignon prepared Based On our
Chel’s Daily Inspiration

Filér Mignon Wrapped in - Prosciutio &
Stuffed with Boursin Cheese, Served with a
Pearl Onion & Port Wine Glaze

Beef & Reef 41
Perite Filér Mignon Paired with A Succulent
Cold Warter Lobster Tail

New York & Company
Served with Blood Orange BBO and Pepper Basil
Rubbed Shrimp

A la Carte Sides

Sautéed Spinach with Lemon & Garlic -6-
Macaroni & Cheese Du Jour -4-
Grilled Seasonal Vegerables -6-

Grand Baked Poraro -6-

Sweer “Brown Sugar & Whiskey” Porato -2-
Wild Mushrooms & Onions -3-
Grilled Green Asparagus -7-
Steak Frites -3-

Clief's Tasting Menu

Advanced Reservations Required

Courses ARe paired with Wine by our Executive CHef and FeaTuRres
Exouisite INgredients from around The World.

78

Four Course DinnNeR
9.

Seven Course Dinner
-149-

Parries of Eight or more will be charged 18% Gratuity

Eleven Course Dinner
-199-




