
First Course
Lobster Bisque

Sweet Sherry Cream

Shrimp & Lump Crab Cocktail
Remolaude, Cocktail Sauce

Bluefin Tuna Carpaccio*
Capers, Roasted Peppers, Basil Aioli, Micro Celery

Second Course
Spring Mix Lettuces

Bistro Vinaigrette

Main Course
Prime Angus Filet Mignon*

Truffled Mashed Potatoes, Bordeaux Sauce

Maine Lobster Tail
Preserved Lemon Whipped Potatoes,  

Lobster-Hollandaise Sauce

Chilean Sea Bass
Asparagus & Wild Mushroom Risotto, Herb Butter

Dessert
Chocolate Salted Caramel Soufflé

Passion Fruit Creme Brûlée

Coppa Raspberries & Cream 
Mascarpone, Pistachios

$65 Per Person 
Choice of One Selection per Course

Tax & Gratuity Not Included

AT ADELINA’S BISTRO

*Items may be served raw or undercooked. Consuming raw or under-
cooked meat, seafood or eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions.


