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Soup…

Oven Roasted Roasted Wild Mushroom

Shitake, Cremini and White Button Mushrooms slow cooked 

with shallots, sherry, fresh thyme, veggie stock and a touch of cream

Salad…

Pan Seared Crab Cake Salad

A blend of crab, poblano chile, roasted red bell pepper, honey and fresh orange juice dressed

 with a lite pineapple vinaigrette and mango salsa

Entrée Selections

Chimichurri Hanger Steak 

Grass Fed Beef is marinated overnight with paprika, cumin, olive oil, thyme, oregano red wine vinegar & sherry then served with Parsnip puree and Seasonal Roasted Vegetables

or

Dave’s Smokey Rubbed Filet

Smokey Rubbed Grass Fed Filet finished with Groovy Gorgonzola Cream served with Sweet Potato & Cauliflower Puree  and Seasonal Roasted Vegetables

or
Cider Marinated Pork Tenderloin

Marinated overnight in Hoisin & Fresh Apple Cider then dressed with a savory apricot & mango chutney accompanied by  a Currant, Red Bell Pepper & Almond  Cous Cous

 & Seasonal Roasted Vegetables
Vegetarian Selection

Roasted Butternut Squash Ravioli

 With an Apple Brandy Shallot Glaze ,Toasted Walnuts & Shaved Parmesan

