
1st course
 (Choice of):

chef’s soup of the day
flavorful, fresh, varies with the season

~
M Organic Bistro Salad

Shaved Red Onion, Sliced Heirloom Tomatoes, Cucumber, 
Toasted Almonds, Cranberries, Crumbled Blue Cheese & Florida Citrus Dressing

~
Spicy Shrimp & Crab Roll
Sweet & Spicy Dipping Sauce 

2nd course
Entrée (Choice of):

Fresh Catch Of The Day
Your Choice of Pan Seared or Grilled,
Chef’s Vegetables & Organic Lemon Oil

~
Grilled Chicken Breast

Manchego Smashed Potatoes & Grilled Asparagus
Topped with a Herbed - Natural  Chicken Jus

~
Hand Made Tagliatelle & Shrimp Pomodori

Tagliatelle Pasta with Fresh Tomato, 
“Waterside Basil” & Shaved Parmigiano Reggiano

~
Grilled Black Angus NY Strip Steak

‘Hand Cut’ Parmesan Skinny Fries

 

dessert
(Choice of):

M Classic Key Lime Pie
Fresh Whipped Cream, Raspberry, White Chocolate Shavings

~
Raspberry Sorbet

Garnished with Fresh Raspberries & Mint
~

Duet of white & dark Chocolate Mousse
 white & dark chocolate shavings, Black Pepper - Berry Sauce

1 Soft Beverage Included
Choice of Coffee, Tea or Iced Tea

~Tax & 18% Gratuity Included = $30.38
**Subtract $4 to remove the first course**

Special Function
The Grand Venetian (Luncheon Menu)

$24.50 per person
*Menu Subject to Change*

Price Excludes 6% Sales Tax and 18% Gratuity

It’s all About the Passion...


