Prix Fixe Menu $50

STARTER SELECTIONS

Roasted Cream of Tomato Soup

Wild Green Salad

Wild greens, feta cheese, olives, grape tomatoes, balsamic vinaigrette

ENTREE SELECTIONS

Five Cheese Baked Haddock

Fresh haddock fillet, topped with a delicate topping of cheese & breaderumbs,
wild rice, grilled zucchini

Oven-Roasted Short Ribs

Short Ribs slowly oven-roasted with a mirepox: of vegetables, red-demi,

served over garlic mashed potatoes

Chicken Marsala

Sauteed chicken breast, simmered in a marsala deni,

garlic mashed potatoes & grilled ncchini

Spinach Ravioli

Locally made spinach raviols, tossed with basil pesto cream with roasted tomatoes

DESSERT SELECTIONS

Chocolate Créme Brilée

New York-Style Cheesecake



Appetizer Add-On

Charcuterie & Cheese

A daily selection of cheeses, sliced, dry-cured meats,
crosting, fruit & olives

315

Flat Bread

Sun-dried tomatoes, basil pesto & mozzarella cheese
316

Roasted Brussels

Maple-glazed, apple-smoked bacon, candied pecans,
pan-roasted Brussels

314

Pacific Crab Cakes

Pan-seared lump crab cakes, a trio of Asian sauces

318

Warm Herbed Olives

Warm olives with feta cheese & grilled baguette
314

Coconut Shrimp

Coconut-crusted, butterflied shrimp, orange & sweet chili dipping sauce

$16



