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Starter Course 
 

BUTTERNUT SQUASH SOUP WITH PROSCIUTTO GF  
Granny Smith Apples 

 

GARDEN SALAD  GF/DF  
Mixed Greens, Red Onion, Cucumbers,  

Heirloom Cherry Tomatoes, Balsamic Vinaigrette 

 
Entrée Course 

 
 

GRILLED BONELESS PORK CHOP GF*/  DF*    
Fingerling Potatoes, Asparagus & Bearnaise Compound Butter 

 
BLANQUETTE DE VEAL GF   

Creamy Veal Stew, Button Mushrooms, Pearl Onions, New Potatoes, Zucchini  
 

Need More Cowbell? 
GRILLED 12 oz BLACK ANGUS RIB EYE GF*  

Confit Fingerling Potatoes, Malibu Carrots, Red Wine Demi-Glace 

49.99 
 
 

Additional Chef’s Special 
Pan Seared Spice Rubbed Duck Breast GF/DF *… $38 

Roasted Root Vegetables, Sauteed Swiss Chard,  

Cherry Sorghum Glaze 
 
 
 


