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TASTE OF UTC

September 15-30
3 Course Dinner | $59 per person

Starter
Choice of:

FLEM'NG’S SALAD lemon balsamic, red onion, sweet & spicy walnuts, dried cranberries, Campari tomato,
sourdough crostini

MUSHROOM BRIE SOUP garnished with button mushroom chips, truffle oil

Entrée
Choice of:

ROASTED SLICED TENDERLOIN mashed potato, asparagus, peppercorn sauce
ROASTED MARINATED CH|CKEN mashed potato, spinach, hunter sauce

SEARED COD roasted potatoes, garlic lemon butter caper sauce, asparagus

MUSHROOM RAGOUT tomato, basil, burrata cream

essert
Choice of:

NEW YORK CHEESECAKE strawberry red wine sauce, fresh strawberry
CHOCOLATE BROWN'E chocolate sauce, caramel sauce, honeycomb brittle, Chantilly cream
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