
Mother ’s Day
PRIX FIXE MENU

Choose 2 Courses $65 • Choose 3 Courses $75 • Choose 4 Courses $85

SNACKS
STEAK & CHEESE SPRING ROLLS

Shaved Sirloin, Provolone, Bleu Cheese,
Creole Aioli

CD CAPRESE
Vine-Ripened Tomato, Fresh Mozzarella, Cherry
Tomato Salad, Balsamic, Basil, Sourdough Stick

MUSSELS FRA DIAVOLO
Shallot, Garlic, Tomato, Pance�a, White Wine, 
Chili Flake, Fines Herbes, Grilled Sourdough

COCONUT SHRIMP
Mango Slaw, Lemon Pepper Honey, Scallion

SOUP & SALAD
TOMATO-BASIL BISQUE

Roasted Tomato, Sweet Onion, Cream, Basil,
Shaved Parmesan

SPRINGTIME MINESTRONE
Shallot, Garlic, Celery, Carrot, Asparagus, Tomato, 

White Bean, �yme, Parmesan Crostini

BOSC PEAR SALAD
Bosc Pear, Arugula, Pineland Farms Cheddar Cheese, 

Sugared Cashew, Maple-Cranberry Vinaigre�e

SUPER SALAD
Arugula, Spinach, Quinoa, Cucumber, Radish,

Dried Cranberry, Goat Cheese, Almond,
Bu�ermilk-Lemon Dressing

12 OZ. SLOW ROASTED PRIME RIB
Roasted Garlic Mashed Potato, Glazed Carrot, Au Jus

6 OZ. BLACK ANGUS FILET MIGNON
Pepper and Herb Crust, Roasted Fingerling Potato, 

Grilled Asparagus, Maître D’ Bu�er

SESAME GINGER ROASTED COD
Yakisoba Noodle, Cabbage, Carrot, Red Pepper, 

Onion, Mint, Cilantro, Broccolini, Scallion

SEAFOOD LINGUINE
Shrimp, Scallop, Crab, Tomato, Pea, Red Pepper, 

White Wine, Lemon, Bu�er, Fines Herbes

PESTO CRUSTED SALMON
Caprese Riso�o, Asparagus, Balsamic Glaze

GARLIC PARMESAN HALF CHICKEN
Herb Crust, Roasted Garlic Mashed Potato,

Sautéed Corn, Garlic Aioli, Fines Herbes

COOKIE DOUGH CUPCAKE
Brown Sugar Cupcake, Cookie Dough Filling,

Caramel Frosting, Mini Chocolate Chips,
Chocolate Cup, Mini Chocolate Chip Cookie

WILD BERRY SHORTCAKE
House-Made Biscuit, Blueberry, Raspberry, Strawberry, 

Fresh Whipped Cream, Berry Sauce, Fresh Mint

LEMON BLUEBERRY SWIRL CHEESECAKE
Blueberry Purée, Lemon Curd, Whipped Cream, 

Fresh Blueberry, Mint

DESSERTS

ENTRÉES
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Before placing your order, please inform your server if a person in your party has a food allergy. Your safety is of the utmost 
importance to us. Please be aware that our made-from-scratch recipes involve shared cooking and preparation areas, including but 

not limited to common fryer oil. �e possibility exists for food items to come in contact with other food products. Due to these 
circumstances, we are unable to guarantee that any menu item can be free of common food allergens. We can provide the most 

current ingredient information from our food suppliers with proper notice. Note that their stated absence of allergens within these 
items are not inclusive of every ingredient and may leave out trace elements. *Consuming raw or undercooked meats, poultry, 

seafood, shell�sh, or eggs may increase your risk of food-borne illness.

* TAX AND GRATUITY NOT INCLUDED IN PER PERSON PRICE


