
SSiillvveerr’’ss  aatt  TThhee  WWhhaarrff    
WWiisshheess  yyoouu  aa    

HHaappppyy  MMootthheerr’’ss  DDaayy!!  
Sunday, May 11Sunday, May 11Sunday, May 11Sunday, May 11, 2008, 2008, 2008, 2008    
DDiinnnneerr  MMeennuu  

    

Appetizers 
FFaannnnyy  BBaayy  OOyysstteerrss    

On the half shell and served with a Habanero and garlic Thai 

dipping sauce. 

OOnnee  ddoozzeenn……..  
$$
2222                                HHaallff  ddoozzeenn  ……..  

$$
1122      

 

Pitti Pesce 

Local night fish, net-caught and personally cleaned by Chef Silver;  

lightly dusted in Arborio rice flour and flash fried.  

Served with a cucumber cabbage salsa fresca, tarter sauce & lemon. 
$
12 
 

WWoonn  TToonn  PPrraawwnnss  

Tiger prawns encrusted with crushed wontons, flash fried and 

served with cocktail sauce, balsamic reduction, Silver’s 

garden chive oil and sour cream. 
$$
1133  
 

Entrees 
RRaacckk  ooff  LLaammbb  

Pan roasted rack of lamb served with new potatoes, ratatouille and herbes 

de provence. Finished with a lavender lamb essence. 
$
29 
 

SSuurrff  aanndd  TTuurrff  
Tender Filet Mignon and grilled jumbo prawns served with sautéed exotic 

mushrooms and roasted garlic mashed potatoes  
$
31 

 

RReesseerrvvaattiioonnss  ssuuggggeesstteedd  996644--44228833  

  


