4

v MERTENS PRIME v
v
APPETIZERS )
w FRENCH ONION SOUP 13 -
BEET & CHEVRE SALAD 17
TRUFFLE FRIES WITH KETCHUP & GARLIC AIOLI 12 '

6 PIECE JUMBO SHRIMP COCKTAIL (GF) 22
ESCARGOT WITH WHITE WINE & HERB BUTTER 15
v SPINACH & ARTICHOKE DIP (WARMED) 15
CRAB RANGOON DIP 17 v QO
GOAT CHEESE & PROSCIUTTO FIGS IN A BLANKET (GF) 17
CAJUN SHRIMP STUFFED BEIGNETS 2 FOR 14 OR 4 FOR 20

MAIN COURSE

10 OZ FILET MIGNON WITH HERBED BUTTER & GARLIC 61 <
FILET DINNER FOR TWO - 20 OZ FILET SERVED WITH 1 SAUCE & 1 SIDE 145 .
16 OZ RIBEYE WITH HERBED BUTTER & GARLIC 67
VEGAN MORACCAN TAGINE (V)33
BUTTERNUT GNOCCHI WITH SHRIMP 42

BEEF STROGANOFF 42 <
ORANGE & HONEY GLAZED SALMON & BROCCOLINI (GF) 44
CHICKEN MILANESE OVER CAESAR SALAD 33 '

SIDES

[
ROASTED GARLIC POTATO PUREE 13 QO
MUSHROOMS & ONIONS 11 bR
GLAZED BRUSSEL SPROUTS 13
SIDE CAESAR SALAD 9 4

STEAKHOUSE SEASONED FRENCH FRIES 9

DESSERTS °

CHOCOLATE FLOURLESS TORT 14
SPICED BLUEBERRY CHEESECAKE 16
CARAMEL APPLE CRUMBLE 15
BEIGNETS WITH FRUIT SAUCE (2) 13 (4)18 2




