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All dinners ore qccomponied by
o Medley of our Chef's Seosonql Vegetobles

Freshly Bqked Rolls qnd Flotbreqds
Desserl

Coffee qnd Teo
*Desserl menu ottqched

ONE
Cqlifornio Greens

Sundried Tomqto Peslo Vinoigrette
Slow Roosled Prime Rib of Beef ou Jus

Troditionol Yorkshire Pudding
Roosted Yukon Gold Potqtoes

$45.00

THREE
Fresh Assorted Greens with Cherry

Tomqtoes, Julienne Corrots
Berry Vinoigretle

Grilled Smoked Pork Chop
Apple Cider Demi Gloze

Roqsted Sweel Poloto

$43.00

TWO
Boslon Bibb Sqlqd

Red Wine Vinoigrette
Oven Bqked Allqntic Sqlmon Fillet with q
French Herb Crusl ond Lemon Dill Ssuce

Soffron Scented Rice

$43.00

FOUR
Boby Spinoch Sqlod with q Wqrm

Creomy Sweel Gqrlic Bqcon Dressing
Cqndied Pecqns qnd Dried Crqnberries

Broccoli Sruffed Boneless Groin-Fed
Chicken Breqst

Ontqrio Chordonnoy Souce
Rosemqry Rubbed Oven Roosted

New Polqloes

$43.00

Prices ore subfecf fo opp/icob/e foxes ond o 15% Service Chorge
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