
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.   

 Mozzarella Cheese, Crispy Brussel Sprouts 
Crumbled Bacon, Buttermilk Blue Cheese, Balsamic Reduction.  

Field Greens, Quinoa, Grilled Blackened Chicken Breast 
Sliced Apples, Dried Figs, Roasted Grapes, Goat Cheese 

Candied Pecans, Carrots, Onions, Mint, Radish, Creamy Vinaigrette.  

Espresso Rub Pork Tenderloin, Butternut Squash Puree, 
Roasted Brussel Sprouts, Blueberry Red Wine Sauce.  

A Rich Seafood Stew with Grouper, Shrimp & Scallop 
Carrots, Peas & Onions, Topped with Potato Puree  

Baked in a Casserole .   

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

PER THE HEALTH DEPARTMENT: CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESSES. 

 

 
3 Course Prix Fixe Lunch Menu - $24 Per Person 

Wine Pairing Available. 


