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Creamy Roastep Gartic Sour V'
Rye bread crotitons, chives

BurraTa
Arugula, cherry tomatoes, aged Balsamic

SAUTEED MARYLAND STYLE CraB CAKE
Tomato cucumber salad, creamy Old Bay sauce

SGGPLANT & KaraMata OLive TARTARE

ic bread. oasted red pepper ]mmmus

Bakep Frenca Ontox Souvr

y 1
Lruyere L'}'ICC*ZR herb crotiton

K'\rnk SALAD

e, Focaceia crofitons,

SuriMp CockTaIL #f

Horseradish cockrail sauce, Marie-Rose sauce

¥
ESCARGOTS A L4 BourcuignonN:
Gadic parsley burrer

9,

LoBsTer #

ed, or steamed lobster,

with 1 ter or tru\m.m
herb burter $29.95

terrierersz l--'/;-é.(‘/rhu.l Served wi

,_/?n ‘K\l\u
-\‘ DINNER
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Moroccan Seicep Aur Tuma®
Couscous, sautéed spinach, Pequillo pepper
purée, yogurt vinaigrette

Roastep Beer Strip Loin®

Potato gratin, broccoli, carrots, Madeira sauce

Roastep Pork Loin
Garlic mashed potatoes, braised Napa cabbage,
grilled squash, cranberry chutney

SpinacH & Ricorta Raviorr YV
San Marzano tomatoes, Parmesan, chives

FisH oF THE Day?®
Chef's vegetable choice

RoasTED CHickEN BrEasT #
Thyme jus

New York Strie Loin®

Herb burter or green peppercorn sauce

SPAGHETTI BoLoGNESE

Beef ragoiit, roasted garlic, San Marzano

tomatoes, Pecorino Romano, basil

Croprs GriLLe FiLer Mignon® #
Roasted beef tenderloin with
selection of sauce $16.95

Desaertas

GraND MARNIER SOUFELE
Vanilla créme ,}_nglnisc

No SuGar ADDED
STRAWBERRY TRIFLE (3
Mascarpone cream, lemon cookie

\ 'ml“a cusmrd C'll'aTI\ClIILd ‘oLIE'lT

ArpLe PIE A La MoDE
Vanilla ice cream

Rovar CHEESECAKE
Strawberry

RovarL CHocoLATE CAKE
Chocolate hl\jh(‘

ArTisan CHEESE PLATE
Fig and date compote, dried fruit bread

Ice CreEaM #
Vanilla, strawberry, chocolate

ar added ice cream is available wpon request

sill be added 1o
Surr anD Ture®
\11 aine IL’L‘\[LT tl!h

roasted filet mignon
with selection of sauce $34.9




