Entrees
All Dinners come with choice of House or Caesar Salad
Starch and Vegetable, Artisanal Rolls and Butter
Coffee & Tea Service

Chichern Marsaler t/ﬁ%é Wood Jimoted _@Oﬂéﬁzﬂ
Marsala Wine and Wild Mushroom Demi Glace Homemade Sauerkraut and Apple-Jalapeno Relish
$22 $22
Harvest Chiicher Srosciutto W%Iﬁea/ Sork Tenderlom
Pecan Crusted Chicken Breast, Red Wine-Shallot Reduction
Dijon Mustard and Honey Glaze $26
$22
Sistactkio Crusted Rack (0/{%/%5
%MMQM,/‘/&(Z//‘Q/ .752/‘/1’/9/ ,@/ﬁgg@[ Dijon Mustard, Port and Rosemary Demi Glace
Cornbread puree, Cranberry Relish and Pan Jus $46
520
/o2 .@5{/}7[/ %A aij Beurre Rouge and Chives
Yorkshire Pudding $42
$33
Grilled or SFoan Seared Salnon
Sz Tt Wranorn Citrus- Miso Sauce
Sauce Bernaise 528
$34

€0€ﬁ/wé GJ/MZM f;‘m/ ere

LIZZM .%an“[ @0/10/7/(0/[{@%‘7[ Papaya-Jalapeno Chutney

Wild Mushroooms Onions Jus $32
$27
S Seared Diver J}a%/w
,@&f/%@%@[o/p Diver Scallops with Farmer's Risotto, Zucchini,

Tomato, Peas, Mushrooms, Basil, Lemon,

Tenderloin wrapped in Puff Pastry,
Manchego Cheese

Mushroom Duxelle and Perigord Sauce

$46 $30
Borolo- Braised Short Kb
Confit Cipolini Onion
528

www.bradentoncc.org 941.792.1600 info@bradentoncc.org
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(Does not come with Starch and Vegetable Choices)

Snne Andatusia Fotato O 2

Penne Pasta, Cremeni Mushrooms, Artichoke Hearts, Wild Mushrooms and Sage
Red Onion, Garlic, Heirloom Tomatoes, Peas, Fire $19
Roasted Marinara, Feta Cheese, Grilled Crostini
817

Wa/zmmé Chocces

Potato Gratin Glazed Baby Carrots
Mashed Potatoes Haricot Vert
Roasted Fingerling Potatoes Roasted Asparagus
Fragrant Basmati Rice Creamed Spinach

Seasonal Ratatouille
Caramelized Brussel Sprouts
and Pearl Onion
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