
Dine Originals Week Menu
March 8 - 14

$30.10

Amuse Course

Course One
Choose 1

§Grilled Chorizo and Bell Peppers
§Apple, Walnut and Frisee Salad

§Crab Bisque

Course Two
Choose 1

§Grilled Beef Filet, Spanish Blue Cheese, Asparagus, Potato Puree
§Pan Roasted Halibut, Spinach Risotto, Herb Butter Sauce

§Seafood Paella, Crab, Shrimp, Mussels, Peppers, Peas
§Mushroom and Goat cheese Paella (vegetarian)

Course Three
Choose 1

§Chocolate Banana Cream Pie
§Fresh Pineapple ‘Catalana’

§Pecan Tart

Menu subject to change
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