
 
3 Course Prix Fixe Dinner Menu - $43 Per Person 

Available Wine Pairing. 

NO SUBSTITUTIONS. NO SPLITTING. NO OTHER DISCOUNTS ARE VALID WITH THIS PROMOTION.  

CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESSES. 

Please ask us the Soup Selection. 
 

Mixed Field Greens, Roasted Butternut Squash, Cranberries 
Goat Cheese, Toasted Pepitas, Cherry Tomatoes 

Balsamic Vinaigrette.  

 

House made Custard, Caramelized Top, Fresh Berries. 

Fresh Brewed Espresso, Poured over Vanilla Ice Cream 
Chantilly Cream, Pizzelle Cookie, Bittersweet Chocolate.   

 

12 Oz New York Strip, Wisconsin Buttermilk Blue cheese 
Red Wine Sauce, Roasted Potatoes & Green Beans with  

Toasted Almonds. 

Pork Shank, Slow Braised with Herbs, Spices & Red Wine 
Butternut Squash Risotto, Glazed Carrots and Sauce Reduction.   

 

Fresh Costa Rican Swordfish, Grilled with Blackened Seasoning 
Lobster Ravioli, Tomato Confit, Lemon Burre Blanc, Arugula 

Shaved Fennel & Dill Salad, Balsamic Reduction.   

MAIN LOBSTER TAIL 21   |  GULF SHRIMP 8 (3)  

 


