
 
3 Course Prix Fixe Dinner Menu - $43 Per Person 

Additional Wine Pairing $26 

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

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

BUTTERNUT SQUASH BISQUE 
Roasted Butternut Squash, Tarragon Spiced Maple 

Cinnamon Foam, Roasted Pumpkin Seeds. 
 

HARVEST SALAD 
Crisp Spinach Leaves, Sliced Apple, Stilton Blue Cheese, Bacon Lardon 

Dried Cranberries, Toasted Walnuts, Hot Honey Bacon Dressing.  
 

Wine Pairing: Dr Hermann Dry Reisling, NY  - or -  Pike Road Pinot Noir, OR 

 

HOUSE MADE DONUTS 

Fried to Order, Assorted Berries & Sauces. 
 

AFFOGATO  
Fresh Brewed Espresso Poured over Vanilla Ice Cream 

Chantilly Cream, Pizzelle Cookie, Bittersweet Chocolate.   
 

WINE PAIRING: FRANCOIS MONTAND ICE WINE, FR   - OR -  CARAVELLA LIMONCELLO 

 

FLORIDA RED GROUPER 
Almond & Panko Crusted, Chorizo Infused Potato Hash 

Romesco Sauce, Grilled Broccolini. 
Wine Pairing: Francois Montand Brut Rose, FR  

 

FILET OSCAR 
Beef Tenderloin, Jumbo Lump Blue Crab Meat 

Roasted Butternut Squash Puree, Oven Roasted Roma Tomato 
Stilton Blue Au Gratin, Bearnaise Sauce.   

Wine Pairing: Maal Biutiful Malbec, ARG  

 

CHICKEN ROULADE 

Corn Bread Stuffing, Grilled Asparagus 
Bacon Infused Roasted Golden Potatoes, Chicken Glace. 

Wine Pairing: Barnard Griffin Chardonnay, CA  

ADDITIONAL OFFERINGS   MAINE LOBSTER TAIL 21   |  GULF SHRIMP 8 (3)  

 


