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Avi

MarcoPrime

— STEAKS & SEAFOOD

— MENU-6

$180 PER PERSON / TAX & GRATUITY NOT INCLUDED

APPETIZER ( SERVED INDIVIDUALLY

KOBE TATARE

Capers,LemonZest, CitrusPonzu, Truffle Aioli, Crispy Chicharron, ToastPoint

APPETIZER ( SERVED INDIVIDUALLY

SEARED JUMBO SCALLOP

CornTruffle Cream, Caramelized Leeks, Stir-Fried Broccolini, Gremolata

— SALAD

WEDGE SALAD

Vine Ripened Tomatoes, SmokedBacon, Blue CheeseDressing, Blue Cheese Crumbles

CAESAR SALAD

ChoppedRomaine, FreshBaked Croutons, Pecorino Parmigiano, House CaesarDressing

— ENTREES

STUFFED TUNA*

CrabMeat, Asparagus, TempuraFried, SushiRice, Cucumber Salad, Kimchee Butter Sauce, SweetSoy

120z WAYGU N.Y. STRIP

Asparagus, WildMushrooms, Roasted Baby Potatoes, AuPoivre Sauce

MISO-GLAZED CHILEAN SEABASS*

House Mashed Potatoes, Szechuan GreenBeans, Sake-MisoGlaze

100z FILET

SteakFries, Creamy Spinach, MP Sauce, MauiOnionRings

— DESSERT

CHOCOLATE SOUFFLE, CHOCOLATE GANACHE SAUCE

ASSORTED MINI PASTRIES, SORBET, WILD BERRIES,
CANDY PECANS, WILD BERRY COULIS

CHEFCO-OWNERFRANCESCOCARVELLI| WERESERVETHERIGHTTOADD SUGGESTEDGRATUITY OF20%
Y7 Gluten-Free| *Raw/Undercooked| Pleaseadviseyourserverofanyfoodallergiespriortoordering. Althougheveryeffortwillbe madeto

accommodatefoodallergies, we’re afraid we cannotalwaysguaranteetomeetyourneeds. NOTICE: Consumingraworundercooked meats, poultry,
seafood, shellfish, orfresheggsmayincreasetheriskoffoodborneillness, especiallyifyouhave certainmedical conditions.




