
first course
BEET PANZANELLA

Beets | Oranges | Pickled Onion | Queso Fresco | Brioche

LOBSTER BISQUE
Topped with Dill Cream and Crab Pico de Gallo

CARPACCIO OF FILET
Thinly Sliced & Chilled Filet | Pepper Aioli | Sweet Peppers

Local Arugula | Smoked Sea Salt

GNOCCHI CARBONARA
Potato Gnocchi | Peas | Carrots | Tarragon & Bacon

main course
BLACK & BLUE FILET

5oz Filet, Dusted in Cajun Spice | Topped with Gorgonzola
Whipped Potatoes | Crispy Onion | Red Wine Demiglace

 MUSHROOM RAVIOLI 
Mushroom Stuffed Ravioli | Vegetable Bolognaise

 Red Wine Vinaigrette | Parmesan

JAIL ISLAND SALMON
Grilled Salmon | Asparagus Risotto | Sweet and Hot Mustard

Pea Sprout | Pickled Carrots

desserts
CRÈME BRULEE

CARROT CAKE

ICE CREAM
Vanilla | Chocolate | Strawberry

$35 | Pricing excludes additional menu items, beverages, taxes and gratuity. 
#EatinBucksCo

Tony’s Place Bar & Grill
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