
$so prn pERSoN plus rAX(CuoosE oNE rrEM FRoM EACH couRSE pEn pnRsoru)

APPETIZERS

SAGE CREAM SAUCE, TOPPED WITH HAZELNUTS
ITALIAN SAUSAGE: FIRE GRILLED SAUSAGE SERVED .VER BRAISED RED CABBAGE *ITHGRANNY Sx,tITu APPLE AND MUSTARD SAUCEHouse setao: FIELD GREENS wrrH MARTNATET roMAToES, .RUMBLED srrLToN;TOSSED IN A CHAMPAGNE SHALLOT VINAIGRETTEBuRnata: ROASTED BUTTERNUT seuAsu, Gnnruruy svrru AppLES, cHAM'AGNE

SHALLOT VINAIGRETTE

SOUP Or TUr DRY: CTTOICE OF ONE OF OUR HOMEMADE SOUPS

ENTREES

Perlr Ftl.r: FlvE oz PAN 
=EARED FTLET, 

=ERVED 
ovER wHrppED porAToES ANDSHIITAKE MUSHROOMS, WITH A MERLOT SHALLOT DEMI, TOPPED WITH FRIED ONION

STRAWS

Ftsu or ruE oev- 
=AUTEED. =ERVED ovER 

=AFFR.N BASMATT RrcE wrrH BAB' sHRrMp
PRoVENCAL

Bav scattop cevar.ttt: .AVATELLT 
'ASTA 

wrrH FRESH BASTL, wHrrE 
=AUCE AND BAy

SCALLOPS

AtntlrvE cutcrrru & Pas.'a: pAN 
=EARED 

wrrH 
=AUTEED BUTT.N MUsHRooMS rN AGRAINY MUSTARD SAUCE, SERVED OVER FETTUCCINI

DESSERTS:

KEy LIvE PIE
C HocourE FLouRLESS TonrE

IcE CnEnM SANDWTcH (esx FoR ToDAy,s sELECrroN)

-No 
=UBSTITUTI.NS PRICE EXCLUDES BEVERAGES. ALCoH.L, TAX. AND GRATUITv. Drr,tE-rN oNLy. A TWENT' 

'ERCENT
GRATUIry wlLL BE ADDED To PARTIES oF FlvE oR l\4oRE. WE ARE soRRy. THERE ARE No SEPARATE cHECKS.CONSUMING RAW OR UNDERCOOKED FOOD CAN INCREASE YOUR R}SK OF FOOD.BORNE ILLNESS. --


