Skills Café & Bistro 

Choose one from every category

~APPETIZERS~
GRILLED PORTABELLO MUSHROOM

Grilled & served on a bed of greens

With a parmesan ricotta quenelle

LOBSTER RISOTTO w/ MINI SALMON CAKE

Drizzled with a Tomato relish reduction

~SALAD~

FRESH SPINACH SALAD

Finished with a Margarita Blue Cheese Vinaigrette

TABLESIDE Caesar Salad 

Tossed fresh right at your table
Crowned w/ a fresh Caesar dressing made before your eyes 
~SOUPS~

CHILLED GAZPACHO

Served in Cucumber Shooters

w/ parmesan twill 

TOMATO BISQUE

Fresh Tomatoes simmered in cream 
Blended w/ fresh Basil
~ENTREÉS~ 
NORTH ATLANTIC SALMON 

Glazed w/ brown sugar & whiskey 

CHICKEN ROULADE

Stuffed with spinach ricotta 

Topped w/ Jalapeno cream sauce

CLASSIC RIBEYE AU POIVRE
Black Peppercorn Crusted finished w/

Brandy Cream sauce

~DESSERTS~
RASPBERRY MOUSSE                              CLASSIC CRÈME BRULEE
Wrapped in a Chocolate Mint Sheet                            Velvety cream classic
