
COURSE 1: 

COURSE 3: 

MIXED GREENS SALAD
honey glazed walnuts, goat cheese, mixed greens, fuji apple, aged balsamic
vinaigrette

CAESAR
roasted garlic croutons, parmigiano reggiano, romaine lettuce, caesar
dressing

COURSE 2: 

SEARED ATLANTIC SALMON
seared atlantic salmon, mashed potatoes, seasonal vegetables

CHICKEN PICCATA
free range chicken breast, white wine lemon caper sauce, mashed potatoes,
seasonal vegetables

EGGPLANT PARMIGIANA
green peas, fresh mozzarella cheese, linguini, pomodoro sauce

BOLOGNESE PENNE
traditional pork and beef meat sauce, basil, parmesan

TUSCAN APPLE TARTE
vanilla bean gelato, caramel drizzle

TIRAMISU
ladyfinger cookies soaked in espresso liqueur, mascarpone, chocolate

select one option

select one option

some entrees may contain raw or undercooked meats, poultry, seafood, 
shellfish or eggs which may increase your risk of food-borne illness. 
not all ingredients are listed, please notify a server of all allergies

DINNER PRE-FIX 1 



COURSE 1: 

COURSE 3: 

MIXED GREENS SALAD
honey glazed walnuts, goat cheese, mixed greens, fuji apple, aged balsamic
vinaigrette

CAESAR SALAD
roasted garlic croutons, parmigiano reggiano, romaine, lettuce, caesar
dressing

COURSE 2: 

NEW YORK STEAK
12 oz new york steak, red wine demi glace, mashed potatoes, seasonal
vegetables

CHICKEN PICCATA
free range chicken breast, white wine lemon caper sauce, mashed potatoes,
seasonal vegetables

SEARED ATLANTIC SALMON
seared atlantic salmon, mashed potatoes, seasonal vegetables

EGGPLANT PARMIGIANA
green peas, fresh mazzarella cheese, linguini, pomodoro sauce

PANCETTA CARBONARA
house cured pork crispy pancetta, penne, portobello mushrooms, onion,
green peas, black pepper cream

TUSCAN APPLE TARTE
vanilla bean gelato, caramel drizzle

TIRAMISU
ladyfinger cookies soaked in espresso liqueur, mascarpone, chocolate

select one option

select one option

select one option

some entrees may contain raw or undercooked meats, poultry, seafood, 
shellfish or eggs which may increase your risk of food-borne illness. 
not all ingredients are listed, please notify a server of all allergies

DINNER PRE-FIX 2



COURSE 2: 

COURSE 4:

WALDORF SALAD
apples, grapes, raisins, bleu cheese, honey glazed walnuts, butter lettuce,
tarragon vinaigrette

CAESAR SALAD
roasted garlic croutons, parmigiano reggiano, romaine, lettuce, caesar
dressing

COURSE 3: 

NEW YORK STEAK
12 oz new york steam, red wine demi glace, mashed potatoes, seasonal
vegetables

CHICKEN PICCATA
free range chicken breast, white wine lemon caper sauce, mashed potatoes,
seasonal vegetables

SEARED HALIBUT
beurre blanc sauce, mashed potatoes, seasonal vegetables

PORCINI AND BLACK TRUFFLE RAVIOLI
lemon broth, oyster mushrooms, cream

PENNE BOLOGNESE
traditional pork and beef meat sauce, basil,parmesan

LEMON TARTUFO
seasonal berries

TIRAMISU
ladyfinger cookies soaked in espresso liqueur, mascarpone, chocolate

select one option

select one option

select one option

DINNER PRE-FIX 3
some entrees may contain raw or undercooked meats, poultry, seafood, 
shellfish or eggs which may increase your risk of food-borne illness. 
not all ingredients are listed, please notify a server of all allergies

DUNGENESS CRAB CAKE
pan-fried dungeness crab cakes, chipotle aioli, arugula and fennel salad

ITALIAN FARM PLATE
tomatoes, fresh mozzarella, salami, copa, prosciutto, mixed olives,

COURSE  1: 
select one option



COURSE 2: 

COURSE 4:

MIXED FREENS SALAD
honey glazed walnuts, goat cheese, mixed greens, fuji apple, aged balsamic
vinaigrette

CAESAR SALAD
roasted garlic croutons, parmigiano reggiano, romaine, lettuce, caesar dressing

COURSE 3: 

NEW YORK STEAK
12 oz new york steak, red wine demi glace, mashed potatoes, seasonal
vegetables

CHICKEN PICCATA
free range chicken breast, white wine lemon caper sauce, mashed potatoes,
seasonal vegetables

CRAB RAVIOLI
crab and artichoke stuffed ravioli, lobster cream sauce

SEARED HALIBUT
beurre blanc sauce, mashed potatoes, seasonal vegetables

EGGPLANT PARMIGIANA
green peas, fresh mazzarella cheese, linguini, pomodoro sauce

LEMON TARTUFO
seasonal berries

TIRAMISU
ladyfinger cookies soaked in espresso liqueur, mascarpone, chocolate

select one option

select one option

COURSE 1: 

select one option

DUNGENESS CRAB CAKE
pan-fried dungeness crab cakes, chipotle aioli, arugula fennel salad

ITALIAN FARM PLATE
tomatoes, fresh mozzarella, salami, copa, prosciutto, mixed olives

DINNER PRE-FIX 4
some entrees may contain raw or undercooked meats, poultry, seafood, 
shellfish or eggs which may increase your risk of food-borne illness. 
not all ingredients are listed, please notify a server of all allergies

select one option



COURSE 2: 

COURSE 4:

WALDORF SALAD
apples, grapes, raisins, bleu cheese, honey glazed walnuts, butter lettuce,
tarragon vinaigrette

CAESAR SALAD
roasted garlic croutons, parmigiano reggiano, romaine, lettuce, caesar dressing

COURSE 3: 

FILET MIGNON
8 oz angus filet mignon, asparagus, mashed potatoes, gorgonzola cheese,
demi glace

CHICKEN SALTIMBOCCA
seared chicken, prosciutto, smoked gouda, polenta, asparagus

SEARED HALIBUT
seared halibut beurre blanc sauce, mashed potatoes, seasonal vegetables

EGGPLANT PARMIGIANA
green peas, fresh mozzarella cheese, linguini, pomodoro sauce

CRAB RAVIOLI
crab and artichoke stuffed ravioli, lobster cream sauce

TUSCAN APPLE TARTE
vanilla bean gelato, caramel drizzle

TIRAMISU
ladyfinger cookies soaked in espresso liqueur, mascarpone, chocolate

select one option

select one option

COURSE 1: 

select one option

DUNGENESS CRAB CAKES
pan-fried dungeness crab cakes, chipotle aioli, arugula and fennel salad

ITALIAN FARM PLATE
tomatoes, fresh mozzarella, salami, copa, prosciutto, mixed olives,

DINNER PRE-FIX 5
some entrees may contain raw or undercooked meats, poultry, seafood, 
shellfish or eggs which may increase your risk of food-borne illness. 
not all ingredients are listed, please notify a server of all allergies

select one option


