
PLATED DINNER
OPTIONS  

 
sundried tomato butter sauce, roasted marble potatoes, 
charredbroccolirabe

 
shallot & wild mushroom demi-glace, truffle & parmesan
Yukon gold mash, charred broccolini

 
fresh vegetables

HERB CRUSTED TRES MAJOR
hunter style demi-glace, parmesan potato roulade, honey 
glazed baby carrots with garlic roasted haricot vert

 
tropical salsa, fondant sweet potato, seasonal vegetables

 
leeks, mushroom & feta in a Dijon beurre blanc, Japanese
sweet potato, roasted heirloom vegetable medley

SEARED CENTER CUT PORK CHOP
port wine demi-glace, roasted sweet potatoes, citrus roasted 
asparagus

 
tomato coconut cream sauce, sweet potato mash, roasted
brussel sprouts (V,GF,DF)

EGGPLANT NAPOLEAN
cream of spinach, rustic tomato sauce (V,GF,DF)
VEGETABLE ROULADE 
grains, heirloom tomatoes & shallots over a bed of seasonal 
succotash (V,GF,DF)

 
herb & garlic rubbed chicken with a lemon beurre blanc,
parmesan potato pave with haricot vert, blistered heirloom
tomatoes

STUFFED CHICKEN BREAST
spinach, sundried tomatoes, goat cheese & basil with a lemon 
basil velouté, parmesan risotto, roasted asparagus

PAN SEARED SKIN ON CHICKEN BREAST
brined chicken with hunter style velouté, Yukon gold potato & 
celery root mash, honey glazed heirloom carrots

seasonal house salad,rolls &butter, freshly brewed rooted 
grounds regular &decaffeinatedcoffee, assorted herbal teas,
iced tea, iced water, chef’s selection of dessert

BEEF |
BRAISED BEEF SHORT RIB

PORK |

CHICKEN |

SEAFOOD |

VEGETARIAN |

TENDERLOIN |

PORK ROULADE

BRONZE WHITE FISH

ROOTED VEGETABLE PAVE

ROASTED BEEF TENDERLOIN

OLIVE POWDER & DILL CRUSTED SALMON

HERB & GARLIC AIRLINE CHICKEN BREAST

redwinedemi-glace,garlic&herbmashedpotatoes,seasonal 

Consuming raw or undercooked meats, poultry, shellfish, or
eggs may increase your risk of foodborne illness. The
following major food allergens are used as ingredients in this
facility. Milk, eggs, fish, crustacean shellfish, tree nuts,
peanuts, wheat, soy and sesame. Please notify staff for more
information about these ingredients
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