PRIX FIXE DINNER
$75 Per Person
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Wine Pairing - $30
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First Course
Please select one

Creamy Chicken Wild Rice Soup
House Salad v

Second Course
Please select one

New York Strip with Wild Mushroom

red wine demi-glace with baby carrots, asparagus, and twice-baked potatoes

Bacon Wrapped Airline Chicken Breast
blood orange vinaigrette and avocado “butter” with baby carrots, asparagus,
twice-baked potatoes

Crab Crusted Salmon with Roasted Tomato
buerre blanc sauce with baby carrots, asparagus, and twice baked potatoes

Portobello Napolean V
romesco sauce with herb couscous, caramelized onions, grilled zucchini, roasted red
pepper, baby arugula, baby carrots, asparagus

Third Course

Créme Brulée Cheesecake V
triple berry compote, chocolate drizzle

*everything can be made to order gluten-free*
V=Vegetarian




