
$5995DINNER PRIX FIXE 

=GLUTEN FREE

 ITEMS MARKED WITH AN ASTERISK  ARE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A CERTAIN MEDICAL CONDITIONS.

* *

*BABY ROMAINE CAESAR
Herbed Crouton, Garlic Parmesan Dressing

MARINATED LOCAL BABY BEETS
Charred Onion Vinaigrette, Honey Walnuts, Goat Cheese

HICKORY SMOKED BACON
Homemade Peanut Butter, Chipotle Maple Blaze

LONG ISLAND DUCK MEATBALLS
Creme Fraiche, Seasonal Mushroom Jus

MAINE LOBSTER & AVOCADO MINI TACOS
Taro Root Shell, Herb Mayonnaise, Wasabi

APPETIZER
[PICK TWO FOR CHOICE]

ENTREE
SERVED IN THEIR OWN JUS

[PICK THREE FOR CHOICE]
*8 OZ CENTER CUT FILET

*8 OZ NEW YORK STRIP 

*ATLANTIC SALMON 

ROASTED CHICKEN

SCRATCH MADE
COOKIE PLATE

BROWNIE SOUFFLE

CHEF'S SEASONAL SWEETS

SWEET TOOTH
DESSERT PLATTERS

TO SHARE

SIDES
[CHOOSE TWO TO SHARE]

BUTTERY YUKON
GOLD MASH 

SLOW COOKED
COLLARD GREENS

ORGANIC CAULIFLOWER
GRATIN

5 CHEESE MAC & CHEESE

GLAZED ASPARAGUS

ROASTED LOCAL
MUSHROOMS

CORN BRULEE


