carte du jour

Restaurant Secrets of the World’s Best Chefs 17
Essential Ingredients for Indulgent Cooking 23
How to Stock an Epic Home Bar 28
Stock Your Kitchen 32

Breakfast 39

Tater Tot Breakfast Pizza 41
Nutella-stuffed French Toast 42
Crab Louie-topped Eggs Benedict. 45
M&M’s Pancake Stack 46
Ultimate Breakfast Sandwich 49
Oreo “Cheesecake” Waffles 53
Fried Chicken & Waffles 57
Waffle Monte Cristo Sandwiches 60
Sides 63
Luxury Caramelized Bacon Jam 66
Crispy Crunchy Beer-battered Onion Rings 67
Deep-fried Mozzarella Stick Skewers 68
Slow-cooked Bourbon, Beef & Bacon Baked Beans 70
Creamy Cheesy Baked Artichoke Dip 73
Gourmet Mexican 7-Layer Taco Dip 7
Twice-fried Popcorn Chicken 78
Cheesesteak Egg Rolls 81
Ultimate Creamy Mashed Potatoes 85
Deluxe Nutty Caramel Popcorn 88
Mains o1
OTT. Tomahawk Ribeye 94
Turkey Reuben & Onion Ring Cheeseburger Stacks 97
Spicy Chicken Tacos 100
Queso-smothered Chipotle Pork Burrito 101
Smothered Steak Enchiladas 102
BBQ-topped Mac & Cheese 105
Nextlevel Chili 110
Peanut Butter & Jelly “Juicy Lucy” 12
Meat Lovers’ Deep-dish Pizza 116
Chicken Parm Pepperoni Pizza 17
Crab Cake Stack 119
Buffalo Chicken Lasagna 121
Donut Cheeseburgers 124
Beef Wellington 126
Beef & Guinness Stew 132
BBQ Beef, Pulled Pork & French Fry “Sloppy Joes™ 135
Mac & Cheese-stuffed Grilled Cheese 137
Fish & Chips 142
Surf 'n’ Turf Lobster Roll 144
Desserls 7
Smores Pie 150
PSL (Pumpkin Spice Latte) Cheesecake 153
Lemon Bar-stuffed Strawberry Shortcakes 158
Fruity Pebbles Ice Cream Sundae 161
Deep-fried Nutella Ice Cream Sandwiches 162
Chocolate Peanut Butter Brownie Stacks 166
Crazy Chocolate Chip Cookie Skillet 17
Beignet “Tiramisu” 174
Drinks 77
Martini Flight 180
Lemon Meringue Pie Milkshakes 183
Guinness Floats 184
Deluxe Hot Chocolate 187

Ultimate Pina Coladas 188




