opal.e
restaurant & bar

FROOTS

Fridag, August 19,2016

WINE
San Simeon Chardonnag (Montereg} 2013
| aetitia [inot Noir (Arrogo (Grande) 2013

STARTERS

Shrcdc}ed FPhyllo WraPPcd Flash [Tried [Tresh Tiger FPrawns
\/%/ith a (Coconut Currg DiPPing Sauce

Currg \/cgctable FU]C]C Fastrg Empanac{as
With a mild Jalapeno Cilantro Aioli

SALAD

Mixed Gourmet (Greens
Wit!n Fresh T omatoes, Roas’ced Fincnuts and our Herb \/inaigre’cte

MAIN COURSES

f”]erb Gri”ed Filet Mignon
With Wl’liPPCd Trwc]cle Butter Yu%on Fotatocs
and a Fort Winc~Mar5a]a and Wl]d Muslﬂroom Crcam Saucc

Sauteed Chicken on Penne Pasta with a [Jomemade Chx otle %ream
with Caramelized Oniogs, Red T omatoes, Roast Red FCPPCrs’ weet Pasil
and rresh (Grated Farmigiano Reggiano

| emon (Grass (Crusted [T resh Salmon Filet with a T hai Curry Sauce
With Sautéed Ju]icnne \/egctab]cs and a Caramclizec{ APP]C and Orangc / est Pasmati Kice

Arborio Risotto with lec{ Musl‘nrooms, Fresh Asparagus and Ar’cichokcs
With Toastecl Walnuts and a Fresh Gratec{ armesgan Cream

DESSERT
«| ike Water [Tor (hocolate” Surprise with a fresh Raspberr9 (oulis

T ahitian Vanilla Bean Creme Brulee



