\}\\Dinner Menu Elements Restaurant
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~ €old Appetizers

Martini Style Mahi Ceviche (DF-GF) $17.50
ade from flaky, buttery Mahi filet cooked in fresh lime juices and

enhanced with bell pepper, onions and olive oil which add some creaminess.

Comg@ented with black Kalamata olives skewer and fried plantains.

% STl

Avocado Shrimp Salad (GF) 3‘ -’5 - l ':' 2 $15 00
Baby shrimp gently tossed ln. Y '

W' rmqrgrlﬂed bqtop,
a\/vlth 16mo_ Vi

French Omoh Soup I.GF) S TR S W A $10. 50
.Rlchll/ ﬂavored bro\med omons broth enhanced WIth thyme,;bayleaf
3 ,and rosemary, a}'matﬁd with Gouda cheese SRl :

: ‘!" o (o G,
'.~. - ) _'_ N SR ‘ - '__‘. .‘."u.-.‘.
. Carrot—Gmger Soup (GF) DR e 2
Unique COI"F}QOS-IfIOH of sWeet carrots, potatoes eel'ery ahd zesty gmger

Root fimshed roasted i;eanuts and topped wrth @h}ll coconut onI

$10 50

(gg ements”
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Pastas

Pasta Alfredo $24.00
Al dente fettuccine tossed in a traditional, creamy Parmesan sauce
with a dash of nutmeg.

Pasta Alfredo with Grilled Salmon $29.00
A generous portion of pasta Alfredo topped with a perfectly grilled and
herb seasoned grilled Salmon fillet.

Pasta Alfredo W|th Gﬂiled Chmken Breast Fillet = : ' $29.00
A generous portlc)n df‘basta AIfredo topped with a perfectly ngIIed
Free-Range chlckén 33 -

: Entrees

: Barramun&{ ”Concomber CthltO" (602) (GF, DF) T $35 00
X3 _Sustamable fish: ﬁlet from griddle served with a stew of local organic cucumber,
o pebper%car-?bts,-and_potatoes f1n|shed with micro- Borage CEVES

' MélékMahJ Gings Jnf&iion (602) (GF) g T $39.00
Whl Mahd-fllle't af‘ g{.;iled and layered on a light ginger, cream sauce
-quwz!g'd h&\qme ﬁ Iemon rass and a dash of Chardonna

& :.*“;; ‘ . i 3 X S 1 T 7 O $4500

¢ A "-ﬁ:CdI'oisal Lafge shr|mp C‘éa@fuﬂymmmered ina wonderfully spiced
= Chl|l cr:eamgauce o e oy ; .

: Grllled,,tuna WIth black bean fru1t salsa) (GF) e ‘ et $~37.50~ A
: G.r‘]le*cftuna fllet (602) accompamed w&h a troplcal salsa :

: *-Mango thcken {602) (GFKDF) Wl e $ 27.00
_Seared fr #bhge corn-fed chlcken breast serVed W|th A 3
N fresh-mango and pmk peppercorn sauce : & ‘ P o
SldoinSteak (8oz) (GF DF) g T e $45.00
: USDA‘Chou:e sirloin steak, crosshatched grllled to B RE
perfectlon aCCompanJed with a green- peppercorn sauce
" Chateaubriand (602) (GF) 5 B OGRE ~ $52.00
e 'USDA ChOIce beef tenderloin, perfectly sauteed and hand carved
And accompanled with a classlc hoIIanda|se butter sauce.
RoastedMarmated Caullflower (GF, DF) s SER . $2500

: _Roasted caullflower accompanled with an onlon waInut jam
N On the 5|de a-raisin caper sauce . S :

Please note that we do not. accept cash payments. Payments can be made with
credit card, debit card.

NO SERVICE CHARGE
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Q. RESTAURANT




Desserts

. Assorted ice cream / sorbets $9.50
B Please ask your waiter for the daily choices. Three Scoops.

Five High Chocolate Cake : ~ $15.50
L ™ . e 3 1‘ A * . o0, pr
5 layers of dark moist. ooth filling. :
T T o e 0
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