DINNER

APPETIZERS FOR THE TABLE

Pan-Fried Calamari with Hot Cherry Peppers

Prosciutto Wrapped Mozzarella with Vine Ripe Tomatoes

SALAD

Field Greens Salad with Parmesan Vinaigrette

ENTREE CHOICE

Filet Mignon 10 oz
Seared Citrus Glazed Salmon with Marcona Almonds and Brown Butter
Dry Aged Bone-In Strip 18 oz

Roasted Chicken Breast with Fingerling Potatoes and Dijon Cream

ACCOMPANIMENTS FOR THE TABLE

Sam’s Mashed Potatoes

Grilled Asparagus with Lemon Mosto

DESSERT

Flourless Chocolate Espresso Cake

$100 per person

tax and gratuity not included



