
 
F I R ST  CO UR S E   

CH E F ’S  SO UP  O F TH E DA Y                                                                                                           
ROTATION OF OUR SEASONAL SOUPS 

H O USE  SALA D                                                                                                                              
ROMAINE, ICEBERG, CARROT, TOMATO, ONION, CUCUMBER, CORNBREAD CROUTONS VG                                                                                                           

SELECT ONE DRESSING : RANCH, GREEN GODDESS OR CITRUS VINAIGRETTE 

S ECO N D  CO U R S E   

CH IC KE N PIC CATA                                                                                                                      
MASHED POTATOES, SEASONAL VEGETABLE, LEMON CAPER BUTTER  

R I GAT ON I  &  V O DK A SA UC E                                                                                                           
MASCARPONE, GRATED PARMIGIANO-REGGIANO VG 

ADD CHICKEN $4.00    ADD SHRIMP $4.00
 

P AR ME SA N C RUST E D C O D                                                                                                                           
ORGANIC RICE, SEASONAL VEGETABLE, TROPICAL FRUIT RELISH, MANGO LEMON BUTTER  

DES S ER T   

 

INCLUDES FRESHLY BREWED COFFEE & ASSORTED HOT TEAS 

 

EN H AN CEMEN T S

O V E N  B R E A D  $2.00  PER PERSON  

S O U T H E R N  C O R N B R E A D  M U F F I N S  $2.00  PER PERSON  

A D D I T I O N A L  S I D E S  (SERVED FAMILY STYLE) $4.00  PER PERSON, PER SIDE  

////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////

V A N I L L A  I C E  C R E A M             F R E S H  B A K E D  C O O KI E S  

MAC N CHEESE JALAPENO SLAW 

FRESH ASPARAGUS FRIES 

$30.00 per person                                                                                                                                  

plus applicable fees & taxes  

all prices are subject to change                                                          

GF = GLUTEN FREE   VG = VEGETARIAN 

////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////



F I R ST  CO UR S E   

C H E F ’S  S O U P  O F  T H E  D A Y                                                                                                           

8 9  C A E S A R  S A L A D                                                                                                                         
ROMAINE, PARMIGIANO REGGIANO, CORNBREAD CROUTONS 

W E D G E  S A L A D                                                                                                                              
BABY ICEBERG, DANISH BLUE CHEESE, BACON, ONION, TOMATO, CUCUMBER, BLUE CHEESE DRESSING                                  

H A R V E S T  S A L A D                                                                                                                              
ORGANIC KALE, ROMAINE, BUTTERNUT SQUASH, CRANBERRY, QUINOA, ALMOND, GRANNY SMITH APPLE, GOAT CHEESE, CITRUS VINAIGRETTE                                                                        

S O N O M A  SALAD                                                                                                                        
MIXED GREENS, AVOCADO, CORN, ALMOND, DATE, BACON, TOMATO, BLUE CHEESE,  CORNBREAD CROUTON,                                                                            

GREEN GODDESS DRESSING  ADD $3.00  PER PERSON  

S ECO N D CO UR S E   

C H I C KE N  P A R M E S A N   
MOZZARELLA, PARMIGIANO-REGGIANO, TOMATO BASIL SAUCE, SEASONAL VEGETABLE, MASHED POTATOES 

P A R M E S A N  C R U S TE D C O D                                                                                                                           
ORGANIC RICE, SEASONAL VEGETABLE, TROPICAL FRUIT RELISH, MANGO LEMON BUTTER  

F A R O E  I S L A N D  S A L M O N                                                                                                                               
DILL BEURRE BLANC, ROASTED TOMATO, ORGANIC RICE, ASPARAGUS  

B B Q  B A B Y  B A C K  R I B S                                                                                                                              
HALF RACK, ASPARAGUS, COLESLAW 

T WI N  4  o z .  F I L E T  M I G N O N                                                                                                                              
GREEN PEPPERCORN & CABERNET SAUCE, SEASONAL VEGETABLE, MASHED POTATOES GF 

D I T KA ’S  F I L E T  M I G N O N                                                                                                                              
8 OZ. CENTER-CUT, SEASONAL VEGETABLE, MASHED POTATOES GF ADD $20.00 

 

DES S ER T   

 

INCLUDES FRESHLY BREWED COFFEE & ASSORTED HOT TEAS 

EN H AN CEMEN T S
S O U T H E R N  C O R N B R E A D  M U F F I N S  $2.00  PER PERSON  

A S S O R T E D  M I N I A T U R E  D E S S E R T S  $6.00  PER PERSON                                                                         

CRÈME BRULEE, CHOCOLATE DIPPED STRAWBERRIES, FRESH BERRIES & CREAM, CHOCOLATE BROWNIES  

A D D I T I O N A L  S I D E S  (SERVED FAMILY STYLE) $4.00  PER PERSON, PER SIDE  

////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////

MAC N CHEESE FRESH ASPARAGUS FRIES JALAPENO SLAW 

$45.00 per person                                                                                                                                  

plus applicable fees & taxes  

all prices are subject to change                                                          

GF = GLUTEN FREE   VG = VEGETARIAN 

C O C O N U T C R E A M  P I E  S E A S O N A L  C H E E S E C A KE  

 


