
Entrée

PAN SEARED HALIBUT – sautéed
broccolini, saffron risotto –

Dessert

CHOUX À LA CRÈME – cream
puffs, chantilly cream –

Appetizer

STRAWBERRY SPINACH SALAD – baby spinach, feta,
candied pecans, strawberry vinaigrette –

-
BRIE & RASPBERRY PHYLLO BITES

– Brie phyllo bite –
-

-

RED VELVET CAKE
– macaron, cream cheese mousse, raspberry coulis –

-

– Prix Fixe Three-Course Dinner – $120 per person + Tax –

Guest choice of one option per course 

-

SURF & TURF
– -6oz prime filet mignon, 2 shrimp u12, scalloped potatoes, baby carrots, red

wine reduction –
-
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