Sample Menu

Small Plates

Dumphngs Six Lemongrass & Chicken
dumplings, Sweet Chili-Soy Dipping Sauce

Crab Cakes three 2-ounce lump crab cakes with dill

CRPGI‘ sauce

Truffled Eggs five devilled eggs with truffle oil and

candied applewood bacon

Soups & Salads
Broccoli Cheese

Mixed Greens toasted walnuts, dried cranberries,
carrots, maple-dijon vinaigrette

Wedge Salad iceberg lettuce, bacon, tomatoes,

bleu cheese crumbles, bleu cheese dressing

Entrees

Pasta Primavera summer squash, mushrooms, red
onion, basil; carrot and zucchini ribbons, lemon
ricotta

Prime Filet 8-ounce filet; red wine demi, swiss
chard, garlic mashed potato

Pan-Seared Halibut pan-seared, lemon beurre

blanc, crispy leek and haricot verts

Grilled Chicken Breast cranberry relish, roasted

sweet potatoes and brussels sprouts

Lamb Louipops pan jus and chimichurri;

caramelized onion, farro pilaf

Chef Special
Potchetta herb-stuffed and roasted pork

Sides belly, orange-cherry glaze, mashed sweet
Potatoes, asparagus
Baked Potato
Baked Sweet Potato Add-Ons
Swiss Chard
Garlic Mashed Potato Seared Sea Scallops (3)
Haricot Verts
Grilled Asparagus
Roasted Brussels Sprouts Featured Dessert
Chocolate Mousse Cake
Also Available
Ice Cream
New York Style Cheesecake
Floutless Chocolate Torte
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