DINNER

A FUSION OF FLAVORS, ARTFULLY PRESENTED.

APPETIZERS
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MUSHROOM AVIGNON 10
MUSHROOMS EXTRA VIRGIN OLIVE OIL SHALLOTS GARLIC CREAM PROVENCIAL HERBS

SMOKED SALMON CROUSTINIS 12
DILL CREAM CHEESE BEARNAISE SALMON CAVIAR

SHRIMP COCKTAIL 11
GULF SHRIMP LEMON HORSERADISH COCKTAIL SAUCE

FOIE GRAS BRULEE AU TORCHON 16
CINNAMON RAISIN BREAD FIG JAM MAYTAG BLEU CHEESE PORT WINE REDUCTION

SOuP

SOUP DU JOUR 6
TOMATO BISQUE 6
SALADS

ROASTED BEET & GORGONZOLA 10

MIXED GREENS ROASTED WALNUTS GREEN BEANS BALSAMIC VINEGRETTE

POACHED PEAR & GOAT CHEESE 10
ARUGULA CANDIED PECANS POMEGRANATE REDUCTION WHITE BALSAMIC

CLAssIC CAESAR 8
HEARTS OF ROMAINE ANCHOVY PARMESAN DRESSING

ANGEL HAIR SEAFOOD 16
FRESH FISH SEAFOOD WHITE WINE LEMON GARLIC FRESH HERBS

CHICKEN BROCCOLI FETTUCCINE 14
FRESH BROCCOLI FREE RANGE CHICKEN ALFREDO SAUCE

RAVIOLI QUATRE FROMAGES 14
MARINARA TOASTED MOZZARELLA FRESH BASIL BALSAMIC REDUCTION

TORTELLINI AL FORNO 14
STUFFED TORTELLINI PESTO CREAM SAUCE

FEATURED SELECTIONS

FILET MIGNON AU BUERRE MAITRE D’HOTEL 26
TRUFFLED MASHED POTATOES SEASONAL VEGETABLE

ENIGMA RIBEYE 24
RED POTATOES SEASONAL VEGETABLE

ENIGMA BISON MKT. PRICE
LOCAL BISON PREPARED NIGHTLY FRESHEST MARKET SELECTIONS

CRACKED PEPPER & HONEY DIJON PORK 20
HONEY MUSTARD GLAZE CREAMED SPINACH BABY RED POTATOES

VEAL SALTIMBOCCA 21
SAGE PROSCUITTO MOZZARELLA ACINI D‘PEPE  GRILLED PORTABELLA

CoQ AU VIN 18

LEG & THIGH OF FREE RANGE CHICKEN PORT WINE SMOKED BACON MUSHROOMS SPATZLE

LIME CURRIED SHRIMP 23
PEPPERS BROCCOLINI SEASONAL SQUASH COUSCOUS CILANTRO LIME COCONUT BROTH

RACK OF LAMB 25
SPINACH WHITE CORN POLENTA WILD MUSHROOM HERB DEMIGLAZE

TERIYAKI YELLOW FIN TUNA 24
MUSHROOMS CARROTS ZUCCHINI SOY CREAM SAUCE CHIVE INFUSED OIL

MYSTERY DINNER FOUR COURSE DINNER FOR TWo 80
CHALLENGE YOUR SENSES. DELIGHT YOUR PALETTE.

G RAN D Fl NALE ! INDULGE IN OUR SIGNATURE DESSERTS.
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HoT DuTCH APPLE COBBLER 7
VANILLA ICE-CREAM

CREME BRULEE 6
FLOURLESS CHOCOLATE CAKE 7
ENIGMA STRAWBERRY PEPPER MKT. PRICE

A 7% SALES TAX AND 19% GRATUITY WILL BE ADDED TO TABLES OF 6 PERSONS OR MORE

CONSUMING RAW OR UNCOOKED MEAT, FISH OR DAIRY FOOD INCREASES THE RISK OF ILLNESS.



