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MARINA

SOLUTIONS

YACHT & TRAVEL

A Culinar9 Experiencel

Appetizers

Tuna Sashimi Beef Tenderloin Carpaccio
Extra vir%in olive oil, red pepper and razor thin Extra virgin olive oil, a touch of parmesan
ye low fin tuna. With melba toast. cheese ani remium tenderloin sﬁzed wafer-
$100 thin. With melba toast.
Shrimp Casserole $100
Caribbean shrimp, silk and button mushrooms,
in a rice casserole that's tru19 Caribbean.

$90

Salads
Three Hearts Salad Goat Cheese Salad

Fresh asParaius, heart of Palm, artichoke and Bibb lettuce with vinaigrette, dressing, a

shrimp, adash of exra virgin olive oil and Pomodori tomato and goat cheese.
balsamic vinegar. $85

$100 Cesar Salad
Qur imPerial salad comes to you fresh from the

kitchen. Order additional ingredients hcgou like
inclu&ing shrimp or chicken%or a minor charge.

$85

, SOUPS , ,
Lime Sou Onion Soup au Gratin

México's har’tg classic. Chicken consommé with Another classic, onion soub based on a chicken

fresh vegeta 165, tomato, onion, pepper and consommé with a touch of butter and of course,
Whisper thin slices of lime. a bit of melted cheese on toP.

$69 L obster Bisque $69
Rich and heartg, served with pan de Paisano‘

(tin9 baguettes}. Subtle PerFection.
$89
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