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RESTAURANT & LOUNGE

Prix Fix D nner
$22. 95

First Course
(Choice of one)

Soup du Jour
Chef’s Seasonal Creation of the Day

French Oni on Soup
Onions, Sherry, Thyme, Garlic Crouton, Swiss & Mozzarella Duo

Organic Field Geens
Hothouse Cucumbers, Grape Tomatoes, Endive, Aged Balsamic Vinaigrette

Caesar Sal ad
Romaine Hearts, Garlic Croutons, Shaved Grana

Snoked Mbzzarella & Ricotta Fritters
Smoked Mozzarella, Ricotta Cheese, Tomato Puree

Baked C ans
Chopped Clams, Thyme, Lemon

Mussel s
Garlic, Shallots, White Wine, Butter

Entrées
(Choice of one)
Eggpl ant Rol | ati ni
Ricotta Cheese & Fresh Herb Stuffing, Penne Pomodoro

Ri gat oni Bol ognese
Ground Filet, Crumbled Sausage, Marinara, Basil, Cream

Seared Shrinp Orecchiette
Baby Spinach, Roasted Tomatoes, Garlic Cream

French Chi cken Breast
String Beans, Pan Au Jus

Atl antic Sal non*
French Lentils, Bacon, Julienne Potatoes

Gilled Pork Chop*
Apple Whipped Potatoes, Baby Carrots

12,z Angus Sirl oi n*
Cipollini Onions, Shitake Mushrooms, Truffle Potato Puree

Dessert

(Choice of one)
Chef’s Sel ection Dessert

Vanilla or Chocol ate I ce Cream

Prix Fix Menu served Sunday thru Friday from 3pm-9pm. Beverages are not included.
This menu is not available for groups more then ten persons, or on holidays and special promotions.

*This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs
that are raw or not cooked to proper temperature to destroy harmful bacteria and/or virus.
Consuming raw or under cooked meats, fish, shellfish or fresh shelled eggs, may increase your risk
of food-bourne illness especially if you have certain medical conditions.



