
 
2 Course Prix Fixe Lunch Menu.  Monday - Friday.  $24 Per Person 

Available Wine Pairing $32 

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

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

SOUP OF THE DAY 
Please Ask Your Server For Selection. 

 

BEET & GOAT CHEESE 
Golden & Red Beets, Herbed Goat Cheese, Field Greens 

Candied Walnuts, Bordeaux Cheery Vinaigrette. 
 

ADDITIONAL $4

 

HOUSE MADE DONUTS  

Fried to Order, Assorted Berries & Toppings 
 

AFFOGATO  
Fresh Brewed Espresso, Vanilla Ice Cream 

Chantilly Cream, Pizzelle Cookie, Bittersweet Chocolate.   
 

MAHI TACOS 
Blackened Mahi, Asian Slaw, Grilled Pineapple Salsa 

Cilantro Lime Aioli. 
 

CHICKEN PARMESAN 
Herb Panko Breaded Chicken Scallopini, Fettuccini 

Mozzarella & Provolone Cheese, House Marinara & Alfredo.  
 

FLORIDA FLOUNDER SANDWICH  

Deep Fried, Brioche Bun, Southern Slaw, Lemon Aioli 
Served with House Chips.  

 

SHORT RIB RISSOTO 
Slow Braised Beef Short Rib, Saffron Infused Risotto 
Portabella Mushrooms, Stewed Carrots, Spring Pea. 

 


