
Appetizer

BONSAI SUSHI SHIP* ( FOR 2) $32.00
C a l i f o r n i a  r o l l ,  B a n g  B a n g  B o n s a i  r o l l ,
6  p c s  a s s o r t e d  s u s h i  ( t u n a ,  s a l m o n ,  s h r i m p )

18% service charge will automatically be added to your order

Emeril Selects

D1

PAPPARDELLE WITH BRAISED LAMB, TOMATO CREAM SAUCE
p a p p a r d e l l e  c o n  a g n e l l o  b r a s a t o

ROAST DUCK ROLLS
r i c e  p a p e r,  s c a l l i o n s ,  s w e e t  g a r l i c  s a u c e

SHRIMP COCKTAIL
c o c k t a i l  s a u c e

SEASONAL MIXED LETTUCE
t o m a t o ,  c u c u m b e r,  c a r r o t s ,  s c a l l i o n s

CAESAR SALAD
t r a d i t i o n a l l y  p r e p a r e d ,  P a r m e s a n

TOMATO SOUP WITH TUSCAN BREAD
p a p p a  a l  p o m o d o r o

WILD RICE, GRUYÈRE AND COUNTRY CHICKEN SOUP
d i j o n  m u s t a r d ,  c h i v e s ,  s a g e

Appetizer
CRAWFISH STRUDEL
s a v o r y  b a ke d  p h y l l o ,  s w e e t  c o r n  r e m o u l a d e

Entree
BBQ SALMON*
A n d o u i l l e  p o r k  p o t a t o  h a s h ,  h o u s e m a d e  Wo r c e s t e r s h i r e , 
f r i e d  o n i o n  r i n g s



Entree

Surcharge of $5.00 for third entree or more applies

Sauces: chimichurri    béarnaise    peppercorn

Featured Salad

D1

SCHEZWAN SHRIMP
scal l ions,  gar l ic ,  angel  hair  noodle,  peppers,  bok choy

CORNISH GAME HEN
roasted root  vegetables,  pan grav y

12 HOUR BRAISED SHORT RIB
cost ine cor te brasate,  ser ved with green beans, 
chive mashed potatoes,  and truf f le  au jus

PAPPARDELLE WITH BRAISED LAMB, TOMATO CREAM SAUCE
P a p p a r d e l l e  c o n  A g n e l l o  B r a s a t o

VEGETABLE WELLINGTON
tomatoes,  roasted peppers,  mushroom, feta cheese

FEATURED INDIAN VEGETARIAN
vegetable korma,  masala eggplant ,  cumin r ice

ULTIMATE COBB SALAD
chicken, bacon, egg, lettuce, onion, avocado, blue cheese,
red wine vinaigrette

Everyday
GRILLED CHICKEN BREAST
garlic & herbs, buttered vegetables, roasted potato

BROILED STRIPLOIN STEAK*
creamy peppercorn sauce, buttered vegetables, roasted potato



Dessert

SURF & TURF*
lobster tail & grilled filet mignon

BROILED FILET MIGNON*
9 oz. premium aged beef

NEW YORK STRIP LOIN STEAK*
14-oz. of the favorite cut for steak lovers

GRILLED LAMB CHOPS*
double-cut lamb chops

Steakhouse Selection
great seafood and premium aged USDA beef, a surcharge of $23 
applies to each entrée

“Please inform your server if you have any food allergies”

*Public health advisory: consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have cer tain medical conditions

18% service charge will automatically be added to your order

D1

CHEESECAKE
strawberry sauce

ZESTY ORANGE CAKE
tor ta all’arancia
-no added sugar-

CARNIVAL MELTING CHOCOLATE CAKE

FRESH TROPICAL FRUIT

SELECTION OF ICE CREAM & SORBET

CHEESE PLATE 

ITALIAN FARE


