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FIRST COURSE
* GRILLED BABY ICEBERG WEDGE, ROASTED HEIRLOOM CHERRY TOMATOES, SMOKEY BACON
CRISPS, HOUSEMADE BLUE CHEESE DRESSING, WHITE BALSAMIC REDUCTION

*PAN ROASTED CRAB CAKES,S MOKED FINGERLING POTATO SALAD,
VALENCIA ORANGE BASIL REMOULADE

*GRILLED LAMB KEFTEDE, SRIRACHA TZATZIKI,
RATTATOUILLE GREEN LENTIL SALAD

SECOND COURSE
* IEAL SALTIMBOCCA, PROSCIUTTO DI PARMA, SUGAR HOUSE CREAMERIES
DUTCH KNUCKLE, THYME, ROASTED GARLIC MASHED POTATO,
CREAM SHERRY DEMI GLACE

* GRILLED KUROBUTA PORK TENDERLOIN MEDALLION, ADK PURE
MAPLE STONE GROUND MUSTARD, ROASTED VEGETABLE ORZO0, BORDELAISE

*BROILED JUMBO SHRIMP SCAMPI, BASMATI RICE PILAF

THIRD COURSE
*DOUBLE CHOCOLATE CHIP COOKIES (2)
*TAHITIAN VANILLA BEAN ICE CREAM, HOUSEMADE SEA SALT CARAMEL SAUGE
*PEANUT BUTTER PIE

**% SAMPLE MENU ***
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