
 

 
 

Jonathans’  Caesar Salad with Romaine, Herbed Croutons,  

Bacon, and a Crisp Parmigiano Reggiano Chip 
 

OR 
 

Vegan White Bean, Kale & Roasted Garl ic Baulett i   

On Carrot “Butter” with Wild Mushrooms, Rapini Leaves, Basil Pesto & Crispy Lentils 
 

OR 
 

Caul i f lower & Mushroom Soup with Hemp Seeds,  

Shallot Gastrique & Puffed Amaranth  
 

 
 

Steak Fr i tes-New York Str iploin of ‘USDA’ Prime Beef  

With Three Peppercorn Porto Sauce & Pommes Frites 
 

OR 
 

Pan-Roasted Fresh Fi let  of Atlantic Salmon  

On Roasted Caulilini, Squash Mostarda, Black Kale-Leek Fondue  

& Burnt Orange Coulis 
 

OR 
 

Muscadine Grape Glazed Chicken Breast 

On Braised Beluga Lentils, Roasted Radish & Frisée with Herbed Crème Fraîche  
 

 
 

Classic Pecan Pie-Sweet, Dark Pecan Filling in a Flaky Pastry 
 

OR 
 

Double Decker Chocolate Fudge Cake 

With Four Layers of Sour Cream Fudge, Covered with Light Chocolate Frosting 
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