
 

 

 

 First Course 
~ Roasted Pumpkin Soup ~ 

w/ a thyme crème fraiche 
 

~ Spicy Venison Sausage & Tomato Bisque ~ 
w/ crispy pancetta 

 

Second Course 
~ Caprese Sushi Roll ~ 

vine-ripened tomatoes, fresh basil, smoked mozzarella, pesto & balsamic 

 

~ Pear Salad ~ 
young spinach & mixed greens w/ gorgonzola, candied pecans, fresh bosc pears, all tossed in a champagne vinaigrette 

 

~ Flatbread Crostada ~ 
ΨǇŜǊǎƻƴŀƭ ǇƛȊȊŀΩ ς chicken, sausage, sage, marinara, topped w/ gruyere cheese 

 

Third Course 
~ Asian Ribs ~ 

ōƭŀŎƪ ōŜŀƴ ǎŜǎŀƳŜ ƎƭŀȊŜŘ ΨǎǘΦ ƭƻǳƛǎΩ ŀǎƛŀƴ Ǌƛōǎ ǿκ ǎƳƻƪŜŘ ŀǇǇƭŜǿƻƻŘ ōŀŎƻƴ ϧ ǾŜƎŜǘŀōƭŜ ŦǊƛŜŘ ǊƛŎŜ 

 

~ Seafood Risotto ~ 
white wine creamed risotto w/ shrimp, mussels & scallops 

 

~ Beef Bourguignon ~ 
red wine braised beef tips w/ mushrooms, pearl onions, carrots & cognac served w/ oven-roasted garlic mashed potatoes 

 

~ Spicy Vegetarian Chili ~ 
spanish beans tomatoes, peppers, mushrooms, onions & herbs served w/ garlic toast points 

 

Dessert 
~ Smores ~ 

marshmallows & chocolate sandwiched between chocolate-dipped graham crackers 

 

~ Carrot Cake ~ 
individual mini cakes served w/ cream cheese frosting 

 

~ Poached Pears ~ 
red wine poached pears stuffed w/ mascarpone cream 

 

Prix Fixe $20.09 Does Not Include Tax, Beverages or Gratuity.  May Not Be Combined With Other Offers. 

 


