
 

 

 

 

 

 

 

Sept 8th – 28th 2022 

Three-Course Dinner $42.00 per person 
Beverages, Gratuity + Tax not included 

Choice of one dish from each course 

…………………………….…………………………………………………  
 

 
 

STARTERS 
 

Heirloom tomato and watermelon  
pecan crumble, celery, basil 

 

- or – 
 

Tandoori Wings  
Cucumber ranch, mango tandoori glaze 

 
 

ENTREES 
 

Ham Chop 
Pluots (plum/apricot), pickled shallots, blueberries, polenta 

 

- or – 
 

Red Fish 
Pepper jelly, Zhoug, cucumber, pepita, basmati 

 
 

TREATS 
 

Blackberry and Blueberry Grunt 
with Vanilla Bean Ice Cream 

 

- or – 
 

Chocolate Bourbon Espresso pie 

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT / NO SUBSTITUTIONS OR SPLIT PLATES 
•CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 


