Chriglmes bve Dinnes,

STARTERS

SELECT ONE

Caesar Salad

Hearts of romaine, parmesan cheese, anchovies, caper berries

Potato and Corn Chowder

Herb crusted crostini

%

5

MAIN COURSE

SELECT ONE
Prime Rib
10 oz prime rib, mashed potatoes, asparagus, demi glaze,

horseradish cream

Salmon
7 0z pan seared salmon, rice pilaf, brocollini, honey wholegrain

mustard glaze

Vegetable Ratatouille
Roasted eggplant, zucchini and squash, tomato garlic confit,

balsamic, crispy basil, tomato veloutrée

S
DESSERT

SELECT ONE
Berry Cobbler

Vanilla bean ice cream

Apple Pie

Vanilla bean ice cream, caramel sauce

Please let vou server know if you have any
food allergens or sensitivity
Menu created by Chef Jaime Mendoza
Reservations Required

$65 per person / 12 - 5pm
18% Cratuity added to parties of 6 or more



