
……………………….THE SHOW BEFORE THE SHOW………………………….

                                                               Select one from each scene

    Appetizer:

Organic Greens Champagne Vinaigrette, Aged New York Cheddar, Pumpkin Seeds

Heart of Romaine White Anchovy Dressing, Parmesan, Crouton

Persimmon Carpaccio Shrimp Ceviche, Avocado, Smoked Goat Cheese, Grain Mustard

Nios Onion Soup Beef Consommé, Pearl Onions, Fontina

                                                        Entree:

Roasted Chicken Squash Risotto, Swiss Chard, Mustard Jus

Bacon Wrapped Meatloaf Parsnip, Brussel Sprouts, Chestnut, White Wine  

House Made Fettuccini Roasted Tomatoes, Parmesan, Mascarpone

Seared Sea Scallops Lobster Fried Rice, Radish, Ginger, Onion Oil ($5 Supplement)

Pan Seared Arctic Char Saffron Potatoes, Chorizo, Clams   ($5 Supplement)

Grilled 13oz Ribeye Whipped Potato, Spinach, Red Wine  ($5 Supplement)

Dessert:

Maple Bread Pudding Banana Bourbon Caramel, Pecan Butter Ice Cream

Warm Chocolate Cake       Peanut Butter, Whipped Cream

Apple Crisp      Crisp Topping, Mascarpone Meringue

House Made Ice Cream Ask your server for today’s flavors

House Made Sorbet Ask your server for today’s flavors

             $35


