Sumvmer Duwer Menw
Appetizers

Ggrilled Prowns— Roasted Corn S{l ad, Avocado Vinaigrete 11
Duck Tartine— Conft Leg, Red Onion Jam, Fig, B{|l samic, CkOackl.
Aronecini— Fresh Mozzarella, Risoto, Smokey Tomato Sauce7?
Berry Salad— Ar ugul a, Chevre, Blackberry Vinaigrete 7
Mixed Greems— Gol den Beets, Oranges, Marcona Al monds 7

Butter Lettwee— T o mat o, Bacon, Dani sh Bl ue, Brioche Crouto8fs

Entrees

Cornishh Game Hen— Summer Veget {ble Sauté, Garlic and Thymeldus
wWild Alaskan Halibut— Spi nach, Hazel nut Spaetzle, Lemon, Br22Zwn BuU
Filet Mignon or Rib-Eye— Sweet Onion, Blue Cheese, New Poato24, Gr.

Wdd Sockeye Salmon-Safr on, Tomato, Fennel, Roasted Fingerd9ings
Confit Pork Shoulder—Appl es, Mustard, Napa C{bbage, Crispy P23 enta
Fettwuecearni— Squash, Tomatoes, Spinach, Arugul a and W{I|l nutlePest o
Desserts
Berry Triflte— Le mon Pound c{ke, Champagne Z{baglione 6
Orange Créme Brulee— Car amel i zed Sugar Crust 7
Peorwt Butter Bompe— Chocol ate C{ke, Peanut Buter. Mousse, ChocoBate BI
Apple Blackberry Crisp—Vani |l la I ce Cream 7

Cherry Martini— Por Granita, Angl aise, Poached Cherries 6

Enjoy 3 Course Me{l For $28
Choose Appetizer or S{l ad, Entrée and Des:s
Wi ne Paired with Each Course $15

Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your
risk of food borne illness, especially if you have certain medical conditions



