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SOUPS

SAFFRON SEAFOOD CHOWDER - 10
A luxurious twist with halibut,

salmon, shrimp and scallop \\3
AN
APPETIZERS v/ |
MINI LOB:STER ROLL - 18 . \\ }//
Buttery brioche buns filled with lobster PN
tossed in lemon aioli - // §\-

ROASTED FIG & GOAT CHEESE SALAD - 15

Warm figs, candied walnuts, goat cheese,
baby greens tossed in port wine vinaigrette

MAIN COURSE

8oz Filet Mignon with Red Wine Reduction - 38 ({- [
p truffle fries and grilled \(/; \%
armesan truilile Iries and grilled asparagus \\_,\\(((f/é/wl 7//)})\\§\l‘
NN TN

BEEF CHUCK ROAST - 30 TN

Brandy Demi, Cheddar mashed ) _ ;\\
potatoes and market vegetables N

ROASTED CRANBERRY SALMON - 28

Cranberry relish, Cashew rice pilaf and
grilled zucchini

CREAMY SMOKED CHICKEN PASTA - 24

Linguine, sauteed mushroom, sundried
tomato, baby spinach, butter rose sauce

DESSERT Y
CINNABON® LAYER CHEESECAKE - 10 : ‘

A Layer of Cinnabon® cinnamon ."
cheesecake and vanilla crunch cake topped |
with cream cheese frosting and caramel. |
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