
Seasonal Prix-Fixe 

 

gourmet greens with radish, carrots, red onion, mushrooms, cucumber, tomatoes and your choice of dressing 

gourmet greens, amaretto cherries, brown butter almonds, blue cheese, green onion, heirloom tomatoes, red wine vinaigrette

roasted red peppers blended with vegetable stock with pesto crème fraiche and goat cheese crostini   

 

grilled filet mignon topped with au poivre sauce, served with garlic mashed potatoes and steamed asparagus 

 *   

         hazelnut crusted halibut with white chocolate beurre blanc, served with sweet mashed potatoes and haricot verts    

chicken breast sauteed with marsala wine, mushrooms and butter, served with garlic mashed potatoes and roasted carrots 

 

 

roasted pistachio gelato with fresh berries  

vanilla custard topped with caramelized sugar crust and peppermint bark 

white, milk, and dark chocolate mousse layered with rich chocolate cake  

 

 

 

 


