
3Course Dinner Prix Fixe

Appetizer
Terrine du Jour

Rustic Toast, Moutarde Violette

Braised Red Beet Salad
Goat Cheese, Candied Walnuts and Citrus Vinaigrette

Soup du Jour

Field Greens Salad
Tossed in White Balsamic and Walnut oil Vinaigrette

Main Course
Organic White Feathered Chicken

Honey Crisped Leg, Amaranth, Braised Green, Natural Jus

8oz Prime Rib Eye
Pomme de Terre, Carrot Confit, Sauce Bordelaise

Olive Oil Poached Scottish Salmon
Thyme Scented Tomato, Caramelized Fennel, Black Olives, Grapefruit 

Saffron Vinaigrette

Dessert Cart
Your Choice of one dessert from off our

Award winning dessert cart

Vegetarian Options Available Upon Request


