
Opening Course CHOOSE ONE

Lobster Bisque

Autumn Apple Salad 		
Local Poached Apple, Candied Walnuts, Maytag Blu Cheese

Caesar Salad 		
Baby Romaine, House Dressing, Garlic Crutons, Honey 

Roasted Tomatoes

Appetizer  CHOOSE ONE

French Onion Soup

Cast Iron Shrimp Scampi 	
Rosemary Garlic Butter, Arugula, Parmesan, Citron Oil

House Cured Salmon				 
Marble Rye Crustini, Chive Cream Cheese, Dill, Red Onion

Entrée  CHOOSE ONE

Steak Frites	
Char Grilled NY Strip, Pink Peppercorn Demi Glace, Truffle 

Scented Frites

Free Form Vegetable Lasagna VEGETARIAN			 
Grilled Squash, Arugula, House Made Pasta Sheets, Toasted Pine 

Nuts, Sweet Pea Puree

Frenched Chicken				  
Pesto Citrus Marinated, Grilled, Bacon Wrapped Asparagus, Red 

Pepper Grits, Goat Cheese Fondue

Seared Hawaiian Butterfish ESCOLAR			 
Sticky Rice, Asian Vegetable Steamed in Banana Leaf, Cilantro, 

Cherry Red Coconut Sauce
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Opening Course & Entrée $20.17 per person 

Opening Course, Appetizer & Entrée $30.17 per person


