Four course menu

$37.00

With Wine pairing $60.00
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House Salad
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Puréed French onion soup
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Soup of the day

Choice of
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Pan seared diver Scallop, over crispy Potatoes, Garlic and Parsley Butter and grilled Shrimp over Orzo Risotto,
Port Wine Sauce

Tovrr A pmcalewr de @x&/

*Twin Filets of Beef Tenderloin, one with Black Peppercorn and Cognac Sauce,

the other with Roquefort Port Wine Sauce
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*Grilled Berkshire Pork Tenderloin, Green Apple Compote, Crispy Potatoes,
Dried Cherries Port wine sauce
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* . ) . . .
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can increase your risk of foodborn iliness

Discounts or Smart Card can not be used on price fix menu..



