
HUE DINNER 
SAMPLE MENU, SUBJECT TO CHANGE 

 

 

DINNER 
 
SMALL PLATES 

 
Octopus Ceviche, Lightly Grilled, Lemon Lime & Olive Oil Marinade, Watermelon Radish   7 
 
Tuna Tartare, Avocado, Sesame Ginger Vinaigrette, Cucumber Slaw, Sriracha   9 
 
Crispy Calamari, Pepperoncini, Jalapeños, Banana Peppers, Chili Garlic Mayo   13 
 
Shrimp Cocktail Ceviche, Poached Shrimp, Lemon Lime & Olive Oil Marinade, Churrasco Vinaigrette, Chips   9 
 
Crispy Oysters, Jicama Slaw, Sweet Chili Aioli   12 
 
Molten French Onion Soup Dip, Flat Bread Crisps   8 
 
Seasoned Chicken Bites, Flat Bread Crisps, Smashed Garlic, Pickle   8 
 
Caprese Pizza, Housemade Crust, Yellow & Red Tomato, Fioretta Mozzarella, Fresh Basil, Parmesan   11 
 
Golden Lobster Bisque   7 
 
 
SALADS 
 
Chop Chop, Grilled Marinated Chicken, Romaine, Red Peppers, Macadamia Nuts, Ginger Vinaigrette   12 
 
Hanger Steak Salad, Hearts of Romaine, Feta, Pecans, Crispy Onions, Red Wine Bacon Vinaigrette    16   
 
Spinach, Arugula, Chevre, Tomatoes, Berry Balsamic   10     
 
Beefsteak Tomato, Fioretta Mozzarella, Fresh Basil, Balsamic, Olive Oil   11 
 
Traditional Caesar   8     
 

Add:   Grilled Salmon   9    Grilled Marinated Chicken   5    Grilled Shrimp   9 
 
 

BIG PLATES 
 
Grilled Hanger Steak, Churrasco Vinaigrette, Herb Tomato Mash, Sautéed Spinach, Mushroom   20 
 
Pan Seared Yellowtail Snapper, Creamy Herb Cous Cous, Harvest Vegetables, Smoked Paprika Olive Oil   25 
 
Duck Breast, Cranberry Reduction, English Peas, Butternut Squash & Amaretto Risotto   23 
 
Pan Seared Ahi Tuna, Caramelized Lemon Beurre Blanc, Creamy Herb Cous Cous, Carrots, Broccolini   25 
 
Roasted Lamb, Prosciutto Rolled, Cream Cheese, Bacon, Caramelized Garlic Green Lentils, Root Vegetables   21 
 
Twin Filets, Mushroom Demi, Potato Au Gratin, Sautéed Rapini, Bacon Vinaigrette   25 
 
Shrimp & Scallop Pappardelle, Lobster Cream, Herbs, Artichokes, Cherry Tomatoes   25 
 
Grilled Salmon, Warm Potato Shrimp Salad, Tarragon Champagne Hollandaise, Grilled Asparagus   24 
 
Double Pork Chop, Churrasco Vinaigrette, Roasted New Potato, Spinach & Sautéed Mushroom   22 
 
Center Cut Filet Mignon, Zinfandel Demi, Potato Stack, Broccolini   29 
 
Supreme Cut Chicken Breast, Linguini, Tomato Basil Cream, Spinach, Asparagus, Wild Mushroom   21 
 
Angus Burger, Chimichurri, Red Onion, Manchego, Flour Roll, Zucchini Chips   12                                          
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