
First

Shrimp and Saf fron Risotto

Followed by

Mixed Greens Cantaloupe,
Toasted Almonds,  and Dr unken Goat Cheese 

Then a choice of

Gri l led Filet  Mignon with Potato Onion Pie and Spinach

or

Roasted Rack of  Lamb with Olive Tapenade,  Polenta, 
and Zucchini  Ribbons  

or

Seared Sea Scal lops with Pea Coulis,  Soy Glaze,  and Shiitake Mushrooms

$50.00 Prix Fixe not inclusive of  tax or gratuity

Apartment 2g is an open invitation to the chefs’ “apartment.” 
David and Stacy Gedney prepare everything on premise daily in expectation of your visit. 

Come hang out in the kitchen or watch the meal come together from the privacy of your table.

2 0 6  S o u t h  R o y a l  A v e n u e  —  ( 5 4 0 )  6 3 6 - 7 3 0 6

Please note that these menus are samples only. 
Our chefs take pride in their creativity and spontineity, and therefore this menu may not reflect the same items at the time of your visit.



Desserts
 (included)

Mandarin Coconut Cake 

Chocolate Mousse Profiterole

Crème Brulée

Berry Pavlova

Mexican Chocolate Cake

Blueberry Cobbler

Chocolate Pavé

Coffee
Espresso   $2.95

Cappuccino  $3.95

Irish Coffee          $9.50

Keioki Coffee $9.50

Ports and Liqueurs
Chateau Roumieu-Lacoste ‘05 

$12 

Castello di Poppiano Vin Santo ‘98

$7.50

Romariz Reserva  Port

$9

Broadbent Port

$8

Please note that these menus are samples only. 
Our chefs take pride in their creativity and spontineity, 
and therefore this menu may not reflect the same items 

at the time of your visit.


