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STARTERS
Cranberry, Pecan and Brie Tartlets (D/Nuts)
You Make My Heart “Beet” Salad (GF/D/Nuts)

Roasted red beets, blue cheese, pears,
toasted walnuts and raspberry vinaigrette.

ENTREES
All entrees come with your choice of one starter, entree, and dessert choice.
Seared Scallops with Lemon Caper Beurre Blanc (GF/D/A) 24

Sauteed Brussels sprouts and fondued leeks (GF/D/VG),
and potato galette (GF/DF/VG).

v N.Y. Strip Steak with Bordelaise Sauce (GF/D/A) 22

Herb roasted mushrooms (GF/D/VG),
and Boursin mashed potatoes (GF/D/VG)
Chicken Cordon Bleu (D) 18 v
Sauteed Brussels sprouts and fondued leeks (GF/D/VG),
and Boursin mashed potatoes (GF/D/VG).

Goat Cheese and Caramelized Onion Girasoli
with Sage Brown Butter (D) 16

Sauteed Brussels sprouts and fondued leeks (GF/D/VG),
and Boursin mashed potatoes (GF/D/VG).

Tofu Panang Curry (GF/DF/OF/VE) 14

Eggplant, pineapple, bell peppers, onions, and lime leaf.
With vegan purple rice.

v DESSERT
Chocolate Raspberry Layer Cake (D/VG)

Gluten-Free Vegan Option
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