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GRrFT\’ Lextio Soup #71V

San Marzano tomatoes, extra virgin
olive oil, rosemary

Roastep BEETs & ORANGE Savap #
Pistachio, ricotta, mint

Goar Cueese & Tomato TarT
Ratatouille, balsamic reduction

Crisey Coconut SHriMpS °

Pmcami:]c cabbage slaw, red onion,
sweet chili sauce

“Baxep Frenca Oxion Soup
Gruyere cheese, herb crofiton

CAESAR Sarap
Hearts of Romaine, Focaccia crofitons,
Parmesan cheese

sauce, Marie-Rose
L FRuiT MepLey &°
truit selection

sauce

SEason
Hand cut

b : ; :
.j{l’l‘)?{“l‘f{ Lry:’»(:::(-‘/toh’d Served
WHoLE Maing LossTer #
Broiled, grilled, or steary
‘;-. 1'.!1 drawn butter o fre
herb butter $29 95

11
lobster,
esh garlic

seasonal vepetables, and your choice of baked potaic, mashed

@l DINING
DINNER
(i

Haern) f Grcrdes. O

Barterep Cop i
Jasmine rice, Asparagus, Sweet curry sauce

PapPARDELLE CARBONARA
Egg yolk, prosciutto, Parmesan

Bratsep Lame SHank
Roasted g3

lic mashed potatoes, green beans,
sautéed spinach, rosemary lamb jus
RoasTeDp TurkEY

Mashed sweet potatoes, apple bread stuffing,
rich cider gravy

VEGETABLE KorRMA

Basmati i e, coconut milk, spices,

naan bread

Fish oF THE Day*
Chef's vegetable choice

RoasTep CHicken BrEasT #
hyme jus

York Strir Loin®

ierb butter or green pr;\p:'rrnr'n sauce

CHops GriLLe FiLer Mionon?®
Roasted beef tenderloin with
selection of sauce $16.95

F]

Cosests

Paviova #
Kiwi, strawberry coulis

No Sucar Appep PrRorITEROLES 3
Toasted almonds, chocolate sauce,
Channilly eream

CREME BROLEE #
Vanilla custard, caramelized sugar

ApPPLE PIE A LA MobE
Vanilla ice cream

Rovar CHEESECAKE
Strawberry

RovaL CHocorate Cake
(.‘]mfnhtt‘ Fudg(‘

ARTISAN CHEESE Prate

Fig and date compote, doed fruit bread
Ice CrEam #

Vanilla, strawberry, chocolate

No sugar added ice cream is avarlable upon reguest

potatoes, or rice. An 15% graruity will be added to your check

Surr AND TUrr® #

Maine lobster tail, '
roasted filet mignon

with selection of sauce $34.95




