
FIRST COURSE

SECOND COURSE

THIRD COURSE

COFFEE or TEA

OPTIONAL CHEESE COURSE $8

Prix fixe dinner $42 / person

Soup of the Day: inquire with your server

Yukon Gold Potato Gnocchi, rosemary brown butter, pecorino

Markristo Farms Mixed Field Greens, with bacon balsamic, 

goat cheese, and toasted almonds

Pasta of the Day: inquire with your server

Roast ½ Chicken, potato puree, roasted roots, lemon rosemary jus 

Loch Duarte Salmon, crispy skin, herb risotto, vanilla butter

Braised Short ribs, basil potato, summer squash, tomato relish

Chef’s special: inquire with your server

Seasonal Fresh Fruit “deconstructed tart”,  fresh cream, citrus gel

Molten Chocolate Cake, vanilla bean ice cream, bacon toffee

Inquire with your server for today’s selection

Prices do not include sales tax or gratuity.  18% gratuity added for parties of 6 or more

BEFORE ORDERING, PLEASE INFORM YOUR SERVER IF ANY PERSON IN YOUR PARTY HAS A FOOD ALLERGY.
THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 

OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.


