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DINNER

FIRST
BUTTERNUT SQUASH SALAD

goat cheese, cranberries, sesame vinaigrette

LOBSTER CHOWDER

potatoes, winter squash, herb oil

SHORT RIB EMPANADA

horseradish créma

ENTREE
GRILLED FILET MIGNON

whipped yukon gold, broccolini, red wine reduction

PAN SEARED SEABASS

pavé potatoes, haricot vert, champagne beurre blanc

WINTER VEGETABLE TAGLIATELLE

sundried tomato cream

| DESSERT
CHOCOLATE ESPRESSO TART

raspberry sauce

STRAWBERRIES + CREAM

choux bun, marinated strawberries, whipped cream

, CINNAMON CREME BRULEE

fresh berries




