
P O R T O F I N O  R E S T A U R A N T

ANTIPASTO

CREAMY GARLIC SHRIMPS, SERVED WITH HOMEMADE BEET BREAD

or

BEEF TARTARE, CRISPY POTATO RING, BOILED EGG, SERVED WITH HYBRID STURGEON CAVIAR
AND GRILLED SCALLION SALSA
or

MUSHROOM, SPINACH, CHERRY TOMATOES, QUICHE SERVED WITH CHEESE SAUCE

MAIN COURSE

CRISPY ROCK FISH, FRIED PLANTAIN, SERVED WITH GUACAMOLE AND RED ONIONS
PICKLED
or

SPICY LEMON GARLIC CHICKEN THIGHS (CAYENNE PEPPERS) SAUCE, SERVED WITH
BERMUDA POTATO SALAD

PUMPKIN CREPE, STUFFED WITH SPINACH AND RICOTTA CHEESE BAKED TOMATO SAUCE
MOZZARELLA CHEESE

DESSERT

CHOCOLATE MARQUISE SERVED WITH RUM ORANGE SAUCE
or

RASPBERRY AND ROSEMARY PANACOTTA

Restaurant Week
$69 plus gratuities


