
$30 Prix Fixe 3 Course Menu  

 

Choice of 1 Starter  
Iceberg Wedge  

Applewood Smoked  Bacon, Blue Cheese, Tomato, Red Onion, Blue Cheese Dressing  
or 

House made Soup of the Day  
or 

Chicken Wontons  
 Chicken, Corn, Cilantro & Manchego Cheese, Chipotle Cream Sauce 

 
Choice of 1 Entrée  
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Fresh Herbs, Browned Butter, Lemon, French Lentils & Seasonal Vegetables  

or 
Roasted Butternut Squash Risotto  

      Butternut Squash, Sage Brown Butter, Parmesan Cheese & Cream 
or 

Beef Stroganoff  
   5oz All Natural Prime Sirloin, Pappardelle Egg Noodles, Mushrooms,  

Tarragon, Mustard & Sour Cream Reduction  
or 

Pork Medallions  
Root Vegetable Puree, Glazed Carrots, Grain Mustard Demi Glace & Roasted Fuji Apples 

 
Choice of 1 Dessert  

Grand Marnier Glazed Seasonal Fruit  
with House Made Goat Cheese Ice Cream  

or 
Seasonal Gelato Trio  

 

Special Wine Flights Beginning at $15,  
Special Wines by the Glass Beginning at $6  


