
F i r s t  a n d  S e c o n d  C o u r s e
P i c k  a n y  T w o  S m a l l  P l a t e  S e l e c t i o n s

Ravioli du Jour

Garlic Fried Bread and Game Sausage
Buffalo Mozzarella | Pickled Red Peppers | Roasted Garlic   | Brioche Croutons | Pesto Drizzle

Pan-Seared Diver Sea Scallops
Butternut Squash Risotto | Green Peppercorn Raspberry Compote | Prosciutto Crisp

Grandma’s Pierogie
Wild Mushrooms and Super Sweet Onions |  Potato Pierogie |  Green Onion Oil

Shrimp Cocktail Shooter
Gulf Shrimp | Gazpacho | Guacamole | Focaccia

Ahi Tuna
Hawaiian Ahi Tuna | Mustard Miso | Watercress Oil | Pickled Ginger | Wakame

Blue Crab Cocktail
Mexican Crabmeat | Pineapple Vinaigrette | Edamame | Shredded Lettuce | Hawaiian Sea Salt

Antipasta Platter
Savory Meats | Artisan Cheese | Fire Roasted Veggies

Caesar Salad
Romaine Hearts | Classic Dressing | Parmigiano-Reggiano | Brioche Croutons

Alpine Salad
Spinach | Baby Tomatoes | Strawberries | Walnuts | Red Onions | Creamy Poppyseed Apple Cider Dressing

Peach Salad
Chambersburg Peaches | Vlaskaas Cheese | Watercress | Frisee | Endive | Honey Champagne Vinaigrette

T h i r d  C o u r s e

Seasonal Mango Sorbet

F o u r t h  C o u r s e
P i c k  a n y  ONE    S m a l l  P l a t e  S e l e c t i o n

Roast Chicken
Roasted Boneless Breast | Charred Tomato Sauce | Corn-Edamame Relish | Tabbouleh

Atlantic Salmon
Spice Crusted Salmon Roulade | Shitaki | Edamame | Squash | Scallop 

Spicy Coconut Red Curry Broth | Soba Noodles

Veal Wild Mushroom Penne
Veal Tips | Shitaki | Pine Nuts | Crimini Mushroom Crème Sauce | Dececo Pasta | Crème Fraiche

New Zealand Lamb 
Braised Lamb Chops | Herbed Goat Cheese | Bushberry Cabernet Syrup | Roasted Garlic Aspiration

Grilled Sirloin
Char-Grilled Six-Ounce Sirloin | Choron Butter | Mashed Fingerling Potatoes | Cabernet Syrup | Baby Beans

F i f t h  C o u r s e

Dessert Sampler

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may  increase your risk of food bourne illness.


