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PROSCIUTTO AND MELON ¥ H
Thinty Sitced Cured lalian Ham With Can e Melon g

SEARED ATLANTIC SCALLOPS* 7-'

Fenmel Purde, Butterpiik ¢ Chive Sauce
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SMOKED MOZZARELLA RAVIOLI

Lobster Cream Sauce

BEEF SLIDER*

Cauntry Potato Bun, Sriracha Cabbage Slaw

——— WINE RECOMMENDATIONS ———

CHARDONNAY ORGANIC
IL BORRO SALVATORE FERRAGAMO THE LAMELLE
Tuscany, Italy
Full flavors with notes of freshuess and elegance thanks to its shori cask life
which gives the wine Its vigor and struciure

$38

...... CLASSIC ENTREES ——

BREADED FLOUNDER FILLET

Arugula Salad, Cherry Tomatoes, Mustard Remoulade

PINOT NOIR
LOUIS JADOT
Burgundy, France

Aromas and flavors of red cherries and wild strawberries

FETTUCINI ALFREDO v

Parmesan Cream Sauce, Mushroonis

HERB-RUBBED ROTISSERIE CHICKEN # ;™
Broceals, Mashed Potatoes
CARVED WHOLE-ROASTED PORK LOIN
Grilled Asparagus, Sweet Potato Mash, Pear-Brandy Jus BLEND
EAST & WEST NORWEGIAN PROPRIETARY. WINE
California
GRILLED NEW YORK STRIP STEAK* §

A rich blend featuring aromas of uicy, red plum and bright cherey wit)
hints of cocon, this medium-bodied wine has a smovth texture with
a soft, round finish
$49

French Fries, Peppercorn Sauce

3-CHEESE BAKED ZITI Ve

Farmiesan, Moszarella and Ricotta Cheeses, Chunky Tomalo Sauce
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