CEBU RAW BAR

Tiger Shrimp Cocktail, spicy horseradish cocktail sauce 14
Jumbo Lump Crab Salad citrus mayo 16
Oysters on the Halfshell, mignonette and horseradish MP

Littleneck Clams on the Halfshell, cocktail sauce 2 ea

LE PLATEAU 6 Tiger shrimp, 6 oysters, 6 clams 39

| LE GRAND PLATEAU 1% lb. lobster, 5 Tiger shrimp, 5 oysters, 5 clams 57

LE PLATEAU ROYALE 1% Ib. lobster, 8 Tiger shrimp, 6 oysters, 6 clams 72

Entrees

Pan Roasted Red Snapper, smoked tomato broth, eggplant, zucchini, leeks 24
Baked Salmon, creamy leek and mushroom risotto, chive beurre blanc 22
Lobster Ravioli, diced tiger shrimp, tomato cream 20
Seafood Paella, calamari, clams, mussels, shrimp, chorizo, saffron rice 24
Roasted Chicken, haricots verts, creamy mashed potato, sage jus 21
Chipotle Chicken, lightly fried, chipotle cream, mashed potato 17
Baby Back Ribs, bourbon-coffee BBQ sauce, mac and cheese 22
120z. NY Steak frites, maitre d’ butter 27, or Au Poivfe, with creamed spinach 31
Grilled 100z Lamb burger, home made Tzatziki sauce, basil mint lemon-oil, fries 14
Cebu's All-Natural Cheeseburger organic beef, English muffin, onion rings, fries 12
American, cheddar, Swiss, blue, goat, mozzarella

add Bacon +2 add sauteed onions or mushrooms +1

Sides
Sauteed Spinach 6 Mac and Cheese 10 French Fries 5
Onion Rings 5 Creamed Spinach 5
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