SOUPS & SALADS

Roasted Pepper Soup - $8
Mascarpone Cheese, Serrano Chili

White Bean Sausage Bisque - $9
"Petit Croquant *

Mixed Greens - $9

Garden Vegetables, Lemon Vinaigrette

Caesar Salad - $11

Brioche Croutons, Parmesan
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PASTAS

Meatball Voga - $15
Spaghetti Pasta, Light Pink Sauce

Penne - $18
Shrimp, Artichokes, Prosciutto, Parmesan

MAIN PLATES

Seared Scallops - $28
Crab Meat, Asparagus,
Spicy Hollandaise Sauce

Sea Bass - $34
Rock Shrimp Risotto

Roasted Salmon - $24
Baby Artichokes, Ratatouille

SMALL SHARED PLATES

Voga Rock’s - $16
Veal, Prosciutio Scaloppini Table Side

Ahi Sashimi - $14

Serrano Chili, Cillantro

Fried Lime Calamari
& Bay Scallops - $14
Llime, Duo Sauces

Colossal Scampi - $15
Shrimp, Pear Tomato, Basil

Fresh Mussel, Clams - $14
Mussels, Clams, Spicy Saffron Broth

Mini Maine Lobster Tacos - $17
Mango Chile Mojo

Tower of Bruschettas - $13
Ripe Tomato, Garlic, Goat Cheese,
Mushrooms With Truffle Oil

Top Shell - Small $38, Large $70
lobster Tail, Tiger Prawns,
Seasonal Crab Market

Oysters, Clams

Flat Bread
BBQ Shrimp /BIT-$22/ $15

Osso Bucco - $33

Big “ D “ Triplets - $18
Mini Philly Steak,

Burger, Panini

14 oz Kurabuta Pork Chop - $28

Chicken Breast - $21

Chicken Breast, Tomato Sauce, Buffalo Mozzarella

10 oz Filet Mignon - $36
Reyes Blue Cheese

16 oz New York Strip - $42
Red Shallots, Pepper Sauce

Lobster - $35
Crispy Polenta, Black Truffle Scents

Asian Crispy Lettuce Wrap - $13
Minced Chicken, Chestnuts,
Shiitake Mushroom

Crab Cake & Caviar - $17

Jumbo Lump

SIDE %RDERS
8

Sautéed Baby Spinach
Mash Potatoes
Forest Mushrooms
Grilled Asparagus

Rosemary French Fries
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desgerts

Voga Creme Brulee Trio
Brioche, Almond Biscotti, Dipped Madeleine

Tiramisu My Way

Cafe latte Foam, Chocolate Sauce

Warm Donuts & Fried Twinkles
Chocolate Coconut Sauce, Whipped Cream

The Chocolate Fun-Do

Cheesecake, Belgian Chocolate

Zen Garden Souvenirs of Indonesia
Red Berries, Pot de Créme

Voga Strawberry Pie

Yogurt Cream, Seasonal Strawberries




