
-  A P P E T I Z E R  -

C A E S A R  S A L A D

TABLE SIDE DRESSED BABY ROMAINE LETTUCE,

SHAVED PARMESAN CHEESE, SOURDOUGH CROUTONS,

MARINATED ANCHOVIES

-  E N T R É E  -

S T E A K  D I A N E

FILET MIGNON WITH FLAMBÉED MUSHROOM SAUCE,

GARLIC WHIPPED YUKON MASH, AND GLAZED ROOT VEGETABLES

-  D E S S E R T  -
C H E E S E C A K E

FLAMBÉED BANANA FOSTER AND

CARAMEL SAUCE

T A B L E S I D E
T U E S D A Y

125 FOR FULL THREE COURSES


