BCceanView

Restaurant
menu O}’)@

appetizer

parma scallops
garlic, shallots, sun dried tomatoes, & parma prosciutto

gecond

bibb & frisée
roasted red beets, pecans, spiced cider vinaigrette

hearts of romaine
anchovy, brioche crostini’s, parmesan-garlic emulsion

chef’s soup de jour

’ ’
man O’%@I’ mgg
flounder a la meuniére
lemon, parsley, beurre noisette

seared atlantic salmon
pomegranate glaze

braised pork shank
cannellini bean cassoulet

filet mignon
shallot demi

coq auvin
braised chicken, mushrooms, bacon, pearl onions, red wine

chefs degcert



BC0ceanView

Restaurant
menu two
appeﬁzer

stewed fish & white beans
crisp herb focaccia

S@CO}’)d

bibb & frisée
roasted red beets, pecans, spiced cider vinaigrette

hearts of romaine
anchovy, brioche crostini’s, parmesan-garlic emulsion

’ ’
macn oﬁ%rmgg
flounder a la meuniére

lemon, parsley, beurre noisette

seared atlantic salmon
pomegranate glaze

filet mignon
shallot demi

coq auvin
braised chicken, mushrooms, bacon, pearl onions, red wine

chefs descert
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B0cean)iew
menu ﬁhr&\oj s

appetizer

shrimp cocktail
vodka cocktail sauce

cecond

bibb & frisée
roasted red beets, pecans, spiced cider vinaigrette

’ ’
main oﬁgermgg
catch of the day

seared atlantic salmon
pomegranate glaze

coq auvin
braised chicken, mushrooms, bacon, pearl onions, red wine

stewed rabbit with egg noodles
peas, carrots, pearl onions, tarragon, wild mushrooms

chefs degcert
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