
                             
                                                   September 12 - 18 

 
Dinner Menu 
$30 per person 

 
Choice of Starter 

Spinach Salad 
House-cured Lamb Bacon, Manchego Cheese, Tomato and Onion with 

House-made Herb Vinaigrette 
a la carte 7 

 
Butternut Squash Soup 

a la carte 6 
 

Choice of Entrée 
Chocolate Braised Short Rib Gnocchi 

Potato Gnocchi, Sautéed with Slow Braised Short Ribs,  
Spinach, Tomato and Garlic, finished in a Natural Reduction and Shaved, Sharp Cheddar Cheese 

a la carte 21 
 

Grilled Fennel Pollen Crusted Tuna 
Artichoke and White Bean Cassoulet with wilted Arugula 

a la carte 23 
 

Roasted Mushroom Penne  
Roasted Shiitake Mushrooms, Mustard Greens, Roasted Peppers, tossed with Penne Pasta and Basil 

Pesto garnished with Smoked House-made Mozzarella Cheese 
a la carte 20 

 
Choice of Dessert 

Honey Lavender Crème Brule 
 

Hershey’s Chocolate Brownie Sundae 
a la carte 6 

 
 
 
 
 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions. 

 


