
Dinner Menu
Plated | 3-Course

Starters
(select two)

French Onion Soup
onion | mozzarella cheese | crostini | fresh herbs

Roasted Tomato Bisque
basil | sourdough | croutons | fresh herbs

Farmhouse Salad
seasonal greens | dried cranberries | goat cheese | candied walnuts | citrus vinaigrette

Classic Caesar
romaine | shaved parmesan | sourdough croutons | creamy caesar

Entrées
(select three)

Short Rib Pappardelle
braised short rib | confit tomatoes | crispy sage | pecorino

$44

Seasonal Risotto
vegetable stock | fresh garden vegetables | aged parmesan | fresh herbs

$38

Oven Roasted Chicken
airline breast | mushroom + leek puree | marble potatoes | swiss chard | wild mushrooms

$46

Pan-Seared Salmon
lemon orzo | roasted red pepper sauce | mushrooms | sautéed asparagus | fresh herbs

$49

Bone-In Pork Chop
coffee rubbed | sweet potato puree | honey roasted brussels sprouts | maque choux

$46

Prime Hanger Steak
grilled | roasted potatoes | sautéed broccolini | charred leek chimichurri

$52

Desserts
(select one)

Butter Pecan Cheesecake
graham cracker crust | sea salt caramel | whipped cream

Chocolate Cake
triple layer | chocolate ganache | caramel

White Chocolate Creme Brulee
caramelized sugar | cranberry sauce | pistachio crumble

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness especially if you have certain medical conditions.
no substitutions | allergies should be communicated prior to event


