SOUPS & STARTERS

Hememad e Soup Feastures

Ak sbaut tocey's wup, made fresh dally with the finest ingredients
Caramelized Onion & Mushroom Tart

Sautéed mush 8, cit d ankons, L - ke
grayere cheess in pulf dough with babuam e reduo: thon and sroguls
Pork Potstickers

Poar ke elien, pili rggs, lighehy pan fried and served with ginger chilli sauce
Shrimp Coclerail

Paached shim pwith cockt sll sauce snd lemon wedge

ENTREE SALADS

Salad Nicoise

Seamd Ahl Tuna, heriot verts, tomata, potato, ol ves, hard cooked
egd, lettuce with bouse honey d jion vina grette

Tropical Shrimp Salad

Manga, avacade, red aedan, cotijs cheste, grilled shrimp, served
on o bed of ansguls with sur houte made tropical vinsigrette,

SIDE SALADS

Custom Garden Salad
Create your own salsd - Arrsy of greers and sceo mpanim ent s
talloned to your Tabe. Ask server for detail.

Berry & Bout Salad

Galden Beets, Cranberr y Blue Cheese, Sprirg Mix, Berries, and
Ragpberry Vins grette

Medstemanesn Torteliin Salad

Chiled chesistomelind tomed with peito vinsigrette, kalam sts
olves, pire nuts, sruguls, snd jhaved parmeian

Asian Cabbage Slaw
Green cabbage, tosited almonds, sessme seed, mant, acaliond and
sweet Largy viniagett I

SIGNATURE ENTREES

Petie Flet Mignan
Tenderisin petite lilet, grilled to your wpecification, served with
ratural julted snd topped with fresh chopped hevbin

Grilled Salmon
Freh Atlante salmon, hghtly sesioned snd grilled, 1o ved with
wadge of lamon

SEPTEMBER SEASONAL ENTREES

Grilled Lamb Chops

Grilled | ity chaps, marimated in miced hedblend

Cornah Game Han

Game hen rubbed with garfic, lime juice, ol he oll, papriks and
hutmeg

Swout Potato Crusted Whitefish

Fresh lake whitefah encrut ad with sweet potsto and vereed with
vegetabile du jpour

Stwited Acom Squash

Eoasted scorm 1quash stulfed with rosted vegelshies, whole grams
and gost chees, topped with panko bresdorumibs

Eggplant Parmesan
Thinly slced eogplant, pan & led snd iopped with marnas savce
and provolone chesse, bated golden brown

Shrimp Flomentine Alredo
Fettucine paits, romt peppers and garls spinach toned in crosemy
alfrado ssuce and topped with sautéed Shrimp

SIDES

= - Anna Style Potatom +  Glared Carrots

= Baked Potato v Bruvseh Sprouts
»  Parmessn B Pea Ovao »  Romted Butternut
«  Vegetable D Jour

+ Comsuming rew o undercooked mesty, powltry, seafood,
shellfidh, or eggs may incresie pow ek of foodborme ifnes +




