APPETIZERS

Amaya

THE GRAND DEL MAR

Lobster Bisque
Tarragon Créme Fraiche

Butternut Squash Soup
Smoked Bacon, Sage Creme Fraiche

Roasted Baby Beet Salad
Watercress, Frisée, Smoked Cheddar Fondue

Butter Lettuce Salad
Crispy Onion Rings, Blue Cheese Crumbles,
Buttermilk Dressing

Carpaccio of Balik Salmon
Candied Onions, Créeme Fraiche

PASTA & RISOTTO

Seared Foie Gras
Salt and Pepper Brioche, Sweet Corn Purée

Catalan-Style Shrimp
Chile and Lime Broth, Grilled Baguette

Selection of Charcuterie
Salametts, Soppresetta, Prosciutto

Duck Confit Flat Bread

Goat Cheese, Caramelized Onion

Tomato Flat Bread
Pesto, Mozzarella

Mushroom Risotto
Basil, Tomato

Pumpkin and Rock Shrimp Risotto
Fine Herbs

[talian Sausage-Stufted Shells

Yellow Tomato Sauce

ENTREES

Braised Short Rib Cannelloni
Beech Mushroom Ragout

Lobster Pappardelle

Tarragon, Mushrooms, Parmigiano-Reggiano

Tagliatelle Bolognese
Angus Beef, Roasted Peppers and Onions

Crispy Branzini
Confit Fennel, Tomatoes and Nigoise Olives,
Tangerine Sauce

Oven-Roasted King Salmon
Lightly Smoked with Roasted Apples,
Parsnip Purée

Seared Scallops Three Ways
Caponata, Rosemary Potato with Tomato-Caper
Berry Jam, Apple-Raisin Chutney

Seared Sea Bass
Wilted Arugula, King Trumpet Mushrooms,
Roasted Chicken Jus

Grilled Garlic Prawns
Pistachio and Sweet Pepper Romesco,
Crispy Capers, Arugula

CHEF’'S TASTING MENU

Veal Strip Steak and Blue Crab “Oscar”

Asparagus and Béarnaise

Rotisserie I'ree Range Chicken Breast
Smoked Gouda “Pot Pte,”

Local Heirloom Root Vegetables

Duo of Lamb
Grilled Chops, Shepherd’s Pie,
Spring Pea Purée

Center Cut Rotisserie Pork Chop
Mushroom and Potato Hash, Blue Cheese

Duo of Beef
Petite Filet and Slow-Braised Short Rib,
Sweet Corn and Smoked Bacon Succotash

Select one option from each course

With wine pairings

RESERVATIONS 858.814.2727




