first course
choice of:

lobster bisque

market mixed green salad
chévre goat cheese crumbles, shaved
olive oil-marinated vegetables and balsamic vinaigrette

caesar salad
little gem lettuce, spanish anchovies,
creamy caper vinaigrette, focaccia crouton

second course
choice of:

half rotisserie chicken
simple panzanella, brown butter-caper sauce

new york strip
corn-fed angus beef, potato gratin, mushroom reduction

pan seared mahi-mahi
ratatouille, pesto broth, olive tapenade

vegetarian linguine pasta
seasonal vegetables, housemade tomato sauce

dessert
choice of:

vanilla bean creme br(lée
shortbread cookies

new york style cheesecake
strawberry salad

$34.95 per person
tax and gratuity not included



