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| ® .+ PRIX FIXE MENU .. h S Th]

. |

| - 3- COURSES —

| * $70 > \ 4 |
e Sirst Course =

¥ » Crab Bisque .
4

J blue lump crab, toasted breadcrumbs, dill cream
p- w » Cherry & Walnut Salad GF

. romaine lettuce, feta cheese, dried cherries,

watermelon radisth, sherry vinaigrette .

. — Second Course\ = | l
* Smoked Paprika Scallops DF v |

| herb couscous, sun dreed tomatoes, roasted zucchini,
(R

J
@

. ' cuthuis, citrus ginger sauce - | r
4 * Duck Carbonara ']
"/ seared duck breast, smoked bacon larredons, parmigiano '

regeianafrest. basil u

L e 160z T-Bone Steak GF @

3 hasselback potato, pearl onions, arugula,
Bl @ 7ol
gorgonzola cream ¥

3 . T —=Yhird Cowrse — : :

* Red Velvet Sphere » |

cream cheese frosting, red mirror glaze, »
honeycomb crumble

Lt . ' "

s Chocolate Pot de Creme . ®» v
rasspberry caviar, gaufrette wafer. Uy
whipped creme




