
 

 
  

 
 

3 course meal  

                                         choice of appetizer:  

pear and blue salad   
balsamic, crisp prosciutto, greens 

old bay spiced scallops   
corn puree, chanterelles 

house made gnocchi  
mushroom, bacon, garlic cream, parmesan   

choice of entree:  

seared chicken breast  
charred tomato gastrique,  
mushroom filling, mash potato 

seared ahi tuna  
coconut rice, “sweet soy vinaigrette”, 
avocado salsa, cilantro  

beef duo   
truffled leek, mash potato, crispy shallots  

choice of dessert: 

apple upside-down cake  
caramel, crème patisserie 

chocolate ganache   
mint semifreddo, streusel 

squash cheesecake    
graham crumb, butterscotch 


