
 
 

 

● First ● 

~choice of~ 

 

Iced Summer Gazpacho 
Brunoise Vegetables / Garlic Croutons 

 
Farmers Market “Haystack” Salad 

French Vinaigrette 
 
 
 

● Entrée ● 

~choice of~ 

 

Oaxacan-Style Carne Asada  
Garlic Chili Marinated Flat Iron / Mash Potatoes / Fire Onions 

 
Roast Triple Tail Grouper 

Roasted Vegetables / Tomato Romesco 
 

Smoked Amish Chicken 
Roasted Corn & Hatch Green Chile Risotto 

 
 
 

● Dessert ● 

~choice of~ 

 

Flourless Chocolate Hazelnut Cake 
Bitter Sweet Chocolate Mousse / Chocolate Hazelnut Praline 

 
Warm Brioche Bread Pudding  
Whiskey Custard / Crème Anglaise  

 
 
 
 

Sample 3-Course Dinner Menu – SELECTIONS CHANGE DAILY  

$44.95 per Person, Non-Inclusive of Beverage, Tax or Gratuity 

 


