Thc Béscnc}or{cr Loungc

Crispg Onions Rings

Mustard horseradish cliPPing sauce

Citrus Coriander Mussels and
Littlcncck Clams

[ eek risotto, sPinacl-l and Poachccl tomatoes~

Gardic pan sauce

Jumbo LumP Crab Salad

I:rcsl-n heat of Palm, pea tendril salad and
Chi"ccl asparagus sauce

SPiC{j T hai Gingcr & Fork
Pot Stickcrs

Asian clrcssing and chili oil

T artare of A!"II Tuna

Sushi rice, cucumber salad, ponzu, banzu salad

Crab and Articho‘cc Fondue

Herb crostinis

K essler C alamari

Sweet olives, tomato concassé,

Moroccan spicecl aioli

Bohcmc TaPas
Braised K obe beef short rib with foie gras aioli

Bleu cheese crusted sea sca”op with citrus coulis
Scarccl duck breast with Plum sauce
(Scrvcd Mcc’ium Karc: to the duck brcast)



Thc Béscnc}or{cr Loungc

Girilled Sirloin burgcr
Add wisconsin white cheddar
Add aPPlcwood bacon or wild mushrooms

CrisPH GrouPer Sandwich

Crcolc mayonnaise, tomato concassé,

Micro sprouts fries

Gri”cd New York 5tcal< WraP

Crispy onions, chiPotlc mayonnaise, chili tortilla

Pacific Rim Chickcn 5alad

NaPa cabbagc, fried wontons, a]monds,

Sesame soy clressing

Bugalo Mozzarc”a and
Tomato Salad

Cucumbergazpacho, balsamic reduction

(Grand Bohemian Bento Box

T una T ataki, California roll, Pacﬂ:ic rim salad
And terigald beef
E ntrée Portion Available

Assorted Cheeses and [Fruits Array

Domestic & imPor‘t cheeses with assorted fruits

Food Menu Hours:
Sun-Mon-T ue-Wed / 2:30 pm~ 11:00 pm
Thu/2:30 pm~ 12:00 pm
Fri-Sat/ 2:30 pm — 1:00 am
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