CLASSIC MENU

STARTER

Choose one for the group

. House Salad - Spring Greens Mix, Tomato, Cucumber

. Caesar Salad - Romaine, Parmesan, Croutons, Classic Caesar Dressing

ENTREE

. Amish Chicken — Herb Marinated Local Chicken, Bean Succotash, Pancetta, Kale, Salsa Verde
. Umami Glazed Skuna Bay Salmon - Soy, Honey, Sesame, Ginger, Haricots Verts, Rainbow

Carrots, Forbidden Rice

. Sirloin Steak — 10 Ounce, Chimichurri, Rosemary Frittes, Ginger-Honey Butter Carrots

DESSERT

Choose one for the group

. Key Lime Pie - Cream Chantilly, Strawberry Coulis
. Carrot Cake - Carrot & Zucchini Cake, Vanilla Bean, Cream Cheese Frosting
. NY Cheesecake - Vanilla Cheesecake, Caramel Sauce, Berries

$55 per person (plus tax and gratuity)



THE SIGNATURE MENU

STARTER
Choose one for the group

e Cauliflower Tempura — Tempura, Sweet Chili, Scallions, Cilantro, Lime

e Spicy Tuna Stack — Avocado, Sriracha, Crispy Rice

SALAD

Choose one for the group

e House Salad — Spring Greens Mix, Tomato, Cucumber

e Caesar Salad — Romaine, Parmesan, Croutons, Classic Caesar Dressing

ENTREE

Amish Chicken — Herb Marinated Local Chicken, Bean Succotash, Pancetta, Kale, Salsa Verde

Umami Glazed Skuna Bay Salmon — Soy, Honey, Sesame, Ginger, Haricots Verts, Rainbow Carrots,
Forbidden Rice

e Filet Mignon — 7 oz. Filet, Port Demi-Glace, Mashed Potatoes, Vegetables
Lobster Ravioli — Maine Lobster, Rosé Sauce, Shaved Parmesan, Basil, Fresh Herbs

DESSERT

Choose one for the group

e Key Lime Pie — Cream Chantilly, Strawberry Coulis
e Carrot Cake — Carrot & Zucchini Cake, Vanilla Bean, Cream Cheese Frosting
e NY Cheesecake — Vanilla Cheesecake, Caramel Sauce, Berries

$70 per person (plus tax and gratuity)
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