
Tandoori Spiced Vegetable Kabob
with lemon-tahini sauce, 5-grain salad

Angry Mussels
house-pickled jalepenos, slab bacon, white wine, cilantro

FIRSTCOURSE
 
choice of one

Southwestern Caesar Wedge
with roasted corn, cornbread croutons, cojita cheese

Chilled White Gazpacho
toasted almonds, poached shrimp 

SECONDCOURSE
 
choice of one

Tenderloin Tips Parpadelle
truffle essence, arugula, roasted yellow peppers, pecorrino cheese

Chipolte-Lime Salmon Skewer
with wilted spinach, aqua fresco, roasted pineapple salsa, pine-nut rice pliaf

MAINENTREE choice of one

Dessert
royal ice cream white raspberry truffle
with macerated raspberries 

Wednesday, May 26th at 6 30 PM
4-Course Prix Fixe Menu  -  B.Y.O.B

$35 Per Person  -  Reservations Required

Coffee/Tea/ Soft Drinks Included
Gratuity Not Included

* thoroughly cooking meat, poultry, seafood, shellfish and eggs reduces the risk of food borne illness


