
[image: ] 



FIRST COURSE (served family style)


Caprese
fresh buffalo mozzarella cheese, fresh tomato, basil
Crispy Calamari
fresh fried calamari, fried jalapeno, grape tomato 

SALAD COURSE
Chop 
romaine, chick peas, feta cheese, pepperoncini, kalamata olives, red onion, tomato, cucumber, crispy pita, lemon vinaigrette



ENTRÉE COURSE (choice of one) 

Glazed Salmon
king crab & potato hash, smoked tomato vinaigrette, crispy leaks
Lemon Chicken 
parmesan crusted, capers, artichokes, spinach, lemon white wine sauce
Braised Short Rib 
garlic mashed potato, haricot vert, natural jus
DESSERT COURSE 

House made cheesecake


$45 menu +beverage +tax and 20% gratuity
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FIRST COURSE (served family style)


Caprese
fresh buffalo mozzarella cheese, fresh tomato, basil
Crispy Calamari
fresh fried calamari, fried jalapeno, grape tomato 
Grilled Shrimp
jumbo shrimp, sautéed spinach
SALAD COURSE
Chop 
romaine, chick peas, feta cheese, pepperoncini, kalamata olives, red onion, tomato, cucumber, crispy pita, lemon vinaigrette



ENTRÉE COURSE (choice of one) 

Glazed Salmon
king crab & potato hash, smoked tomato vinaigrette, crispy leaks
Lemon Chicken 
parmesan crusted, capers, artichokes, spinach, lemon white wine sauce
6 oz Filet Mignon
potato puree, seasonal vegetables, house made zip sauce
DESSERT COURSE 

House made cheesecake 

$55 menu +beverage +tax and 20% gratuity
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FIRST COURSE (served family style)

Caprese
fresh buffalo mozzarella cheese, fresh tomato, basil
Crispy Calamari
fresh fried calamari, fried jalapeno, grape tomato 
Grilled Shrimp
jumbo shrimp, heirloom tomato, fresh basil  
SALAD/ SOUP COURSE
Chop 
romaine, chick peas, feta cheese, pepperoncini, kalamata olives, red onion, tomato, cucumber, crispy pita, lemon vinaigrette



ENTRÉE COURSE (choice of one) 

Chilean Sea Bass 
Spring pea puree, caramelized cauliflower
Lemon Chicken 
parmesan crusted, capers, artichokes, spinach, lemon white wine sauce
8 oz Filet Mignon
potato puree, seasonal vegetables, house made zip sauce
DESSERT COURSE 

Chocolate cake served with vanilla ice cream

$65 menu +beverage +tax and 20% gratuity
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