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We invite our guests to embark on a transcendent culinary journey, where 
the boundaries between the worldly and the magical fuse. Our chefs are the 

magicians & Spellbound isn’t just a restaurant - it’s an immersive experience 
that captivates the senses and elevates dining to an art form of enchantment.

*Public Health Advisory: Consuming undercooked or raw meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.

If you have any food related allergies or special dietary requirements, please make sure to contact 
only your Restaurant Manager or the Director of Restaurant Operations.

 Spellbound’s Favorites                 Vegetarian           Gluten-Free  

Sleight of Hand
Olive Oil Washed Vodka, Lemon, Tomato, Basil, Salt, Pepper

The Vanishing Chilled Jumbo Shrimp  
Brandy horseradish cocktail sauce

Bamboozled Butternut Squash & Apple Soup   

Coconut milk, toasted petites, micro sage 

Entrees served with red or white wine

Prestidigitation Roast Beef Tenderloin 
with Lobster Dumplings*    

Celery potato purée, horseradish bordelaise sauce, lobster béarnaise

or

Spellbinding Roasted Black Cod*
Heirloom tomato, dilled leek fondue, quinoa risotto,  

beet and red wine “beurre blanc”

or

Enchanting Eggplant with a-hey-pesto!   

Basil pesto rice, peanut tomato relish, yogurt

Bewitched Bunny Key Lime Pie   
Lemon pops, chantilly

Banana Delight  
Clarified Banana Daiquiri, crowned with a 

velvety banana-infused foam


