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Starters

Bacon Blue Cheese Iceberg Wedge (GF/D)

Bacon, blue cheese crumbles, blue cheese dressing,
cherry tomatoes, and green onions.

Parsley and Tahini Iceberg Wedge (GF/DF/OF/VE)
Parsley and tahini dressing, cherry tomatoes, sliced cucumbers,
green onions, and toasted sunflower seeds

Stuffed Mushrooms (D)

Entrees

All entrees come with your choice of one starter, and one dessert.

Grilled Ribeye Steak with Sauteed Onions and Mushrooms (D) 20
Sour cream and chive mashed potatoes (GF/D), and roasted Brussel sprouts (GF/DF).

Seared Arctic Steelhead with Blackberry BBQ Sauce (GF/DF) 18
Hazelnut rice pilaf (GF/DF/Nuts), and sauteed red chard (GF/DF).

Smoked Chicken Hindquarters with Alabama White Sauce (GF/DF) 16
Roasted fingerling potatoes (GF/DF), and smothered green beans and bacon (GF/D).

Potato Gnochi (GF/DF/VE) 15
Basil pesto (GF/DF), mozzarella, and sun-dried tomatoes.
Note: Can omit cheese to make vegan.

Mole Chile with Tamale Croutons (GF/DF/OF/VE) 15
Steamed red chard.

Dessert

Dark Chocolate Tart (D)

Vegan Gluten-Free Chocolate Caramel Cheesecake




