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s Two Course Plated | unch OPtions zhs

[lease ch;é I or2 Fontrees. Fick one chc table Side & (One Starch side to accompany all entrées

Chicken I ntrées

Tuscan Chicken Cacciatore

Roasted Mushrooms, Fcppcrs, White Wine,
ltalian [Herbs

Gcorgia Pecan Crusted Chicl(cn Preast
5}’]6]"]’9 Butter Sauce,

Pan Roasted Chicken
Sautéed Preast of Chicken with Roasted (Garlic,

Wild Mushroom Ragout

Breast of Chicken al ’Orangc
Sautéed breast of (Chicken with Mandarin Oranges,

Mango Cl’autncg, Orange Liquor

Chickcn & Spinach Crépcs
Crépes filled with Spinaclﬂ, Chicken, Swiss Cheese,
Chive Cream Sauce

Sicilian Chicken
Braised Chicken Preast with Sweet FCPPers,
|talian Sausage, Marinara & Mushrooms

(Chicken Faillard
Hcrba! Fanko Crustcc] Breast of Cl‘liclccn,
Lemon Butter

Scafood I ntrées
Girilled GUH: Shrimp “4)

Lemon Butter

So[c Francaise
Capcrs, Sundricd Tomatoes & Lemon Buttcr Saucc

Heoisin Glazed Salmon
Stir—Frg \/cgetablcs, Gingcr, Garlic drizzle

Fan Scarcd 5almon
Mcditerrancan Sa|sa resca

Seafood Stuffed Filet of Sole
Lemon Butter

Macadamia Crusted Red SnaPPcr
[Hlawaiian 503 Butter Sauce

Fan Scarcd Occan Groupcr

| emon Mojo \/inaigrctte

Fan Koastcd Lobstcr & Crab Cakcs
Sagron Kice, Sugar Snap Feas & Lemon Butter

A“ Two Coursc E_ntréc Sclec’cions served with Bas[cct of Warmccl Ro“s & FiPcd Buttcr, Dcsscrl:, Brewcd Coﬁ:ee / Hot or ]ccc‘ Tca

A” Prices are subjcct to 20% gratuitg and applicable state and local taxes. Our staff will be P!cased to customize menus to suit your taste and needs.

Notice consuming

g raw or undercooked meats, pou|trg, seafood, shellfish or eggs may increase your risk of foodborne i”ncss,

espccia”g ithou have certain medical conditions.
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Bec{: [ ntrées

Girilled Sliccd Flank Steak
Mushroom Wine Sauce

ch Winc Pot Roast

chc FcPPcr Stcak

Fork [T ntrées

Herb Crusted | _oin of Pork
APP]C Cider Jus

Sautéed Pork Schnitzcl

Lemon Butter

~ Sides ~
Fick Onc \/cgctablc

Broccolini
Roastccl Carrots
Herbed Haricot \Vert
Farm [Fresh Asparagus
Sugar Snap Peas
Sliverec{ Brussels Sprouts
(Confetti \/egetables

Stimcry \/egeta bles

Ve:gctarian [" ntrées

Moroccan \/cgctab]c Stcw
and

Couscous

E_ggplant Farmesan
Mozzare”a (Cheese & Marinara

Roasted chctablc Strudel
Roasted Tomato 5auce

Roastcd Walnut Stu#cd

Fortobc“o Mushroom
/ucchini & Yellow Squasl‘n

FPenne Pasta Primavera

Farmesan Cheese & Fresh (Garden \/egetables

~ Sides ~
Pick One Starch

Roasted Potatoes
Jasmine Rice Filaf
Risotto with Spinach
Seasonal Vegetable Risotto
Herbal Basmati Rice
Roasted Sweet Potatoes
Mashed Fotatoes

A" Two Course E ntrée Sclcctions served with Bas[«:t of Warmed Ko“s & Fiped Buttcr, Dessert, Brcwccl Coffee / Hotor|ced Tea

A” Prices are subjcct to 20% gratuity and apphcable state and local taxes. Our staff will be Pléased to customize menus to suit your taste and needs.
Notice consuming raw or undercooked meats, Pou|tr9, scaFooc{, shellfish or eggs may increase your risk of foodborne i]IHCSS,
espccia”3 i{jqou have certain medical conditions.
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& Two Course Plated | unch Salad OPtions Zh,
Choicc of Frotcin Grillcc! Chicken, Grillcd 5almon or the suggcstcd

1991 Salad club

lceberg) | _ettuce, Ham, Swiss Chcese, T omato, Spanish Olives)
Fresh (Grated Farmesan Cheese, (arlic Olivc Oll Dressing

(Classic Cobb Salad
C;ri“ecl Chicken, Mixed (areens, Vine RiPe ] omatoes, Blue Checse, Avocado,
Applewood Smoked Pacon, [Tresh Diced E_ggs, [Herbal Dressing

Fuji APPlc Chicken Salad
Gri”ecl Chicken Breast, f:uji APPles, Sliverecl Red Onion, (Candied Fecans,
Crumb]cd B]uc Checsc, Roma | omatoes, Apple Cidcr \/inaigrette

Bistro Shrimp Salad
Gri“e& Guhc Shrimp, Field (sreens, Roasted For’cobe”o Mushrooms, (Hoat Cheese,
Slivered Red Onion, Sun-dried | omatoes, (_andied Walnuts, Pesto Palsamic \/inaigrettc

E)aby Spinach 5a|ad
Gri”ccl Cl’lici«tn, Just Fici«tc} Spinaclﬂ, Fresh B]ucberries, Raspbcrrics, Mandarin Orangcs,
Spiccd Fccans, Sun—driccl Chcrries, Toastécl A!monds,

Crumb]ed (Hoat Cheesc, Raspberry \/inaigret’ce

5icsta ch Salad
Gri”ccl Cl’lici«tn, Romaine | ettuce, Spinach, Craisins, Maﬂgo, APPlcs,
Carame]izec’ Fccans, Ba]samic Dressing

A" Two Course E ntrée Sclcctions served with bas[«:t of Warmed Ko“s & Fiped Buttcr, Dessert, Brcwcd Coffee / Hotor ]ccd Tea

A” Prices are subjcct to 20% gratuitg and applicable state and local taxes. Our staff will be P!cased to customize menus to suit your taste and needs.
Notice consuming raw or undercooked meats, Pou|tr9, séaFood, shellfish or eggs may increase your risk of foodborne i”ncss,
especia”a if you have certain medical conditions.
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s Dessert Choices 25
Choose One

Driscoll Strawberry Shortcake
Mike’s Carrot Cake with Caramel
(Chocolate [Tlourless | orte
Godiva Chocolate Mousse
Florida Key [ime Fie
[ imoncello Mascarpone Cake
Double Chocolate Mousse (Cake
Peach Cobblerala Mode
Prownie ala mode with Vanilla Jce Cream
Prioche Bread Pudding with Vanilla Sauce
Strawberry Parfait

Kaspberrg, Mango or | _emon Sorbet
[resh Berries & Cream

A" Two Course E ntrée Sclcctions served with baskct of Warmed Ko“s & Fiped Buttcr, Dessert, Brcwcd Coffee / Hotor ]ccd Tea

A” Prices are subjcct to 20% gratuitg and applicable state and local taxes. Our staff will be P!cased to customize menus to suit your taste and needs.
Notice consuming raw or undercooked meats, Pou|tr9, séaFood, shellfish or eggs may increase your risk of foodborne i”ncss,
esPeciana ifzyou have certain medical conditions.
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