
$45 Dinner Option
(per person excluding tax and service charge)

Firsts Course - select two

Creative Soup of the Day 

Mesclun Field Greens 

Classic Caesar

Creamy Blue Cheese Iceberg Wedge 

Second Course - select three

Stuffed Pork Loin with Apples and Prunes

Goat Cheese and Spinach Stuffed Chicken Breast with Pan Au Jus 

Parmesan Crusted Tilapia with Tomato Caper Beurre Blanc

Penne Vodka with Sauteed Prosciutto and Sweet Peas 

Sliced Hanger Steak with Red Wine Demi Glace 

Sauteed Chicken Paillard in Mustard and Tarragon Cream Sauce

Sides - select two

Buttery Whipped Potatoes

Herb Roasted Red Bliss Potatoes

Olive Oil and Garlic Sauteed Broccoli Rabe

Seasonal Mixed Vegetable Sautee

 Sauteed Baby Spinach

Third Course - select two

Key Lime Pie 

Peanut Butter Mousse Terrine with Chocolate Ganache

Vanilla or Chocolate Ice Cream 

Warm Fruit Cobbler ala Mode 

Fresh Berries and Cream 

~

Coffee, Tea


