
All meals can be modified to meet dietary needs.

VEGANVEGETARIANGLUTEN FREEGF VG

EVENINGS
DINNER MENU

Choose one from each category and enjoy
with a glass of house wine (red or white).

S TA RT E RS
Soup du jour
Ask your server about our soup of the day

Golden Beet Salad
Roasted golden beets, feta cheese, carrot ribbons, 
red beet hummus, pickled red onion

GF

Braised Beef Short Rib
Creamy polenta, sautéed cherry tomatoes
with garlic

E N T R E E S

Pan Seared Chilean Seabass
Lemon parsley risotto, parsley, infused oil

Herb Roasted Mary’s Chicken
Potato leak purée, blackberry gastrique

Roasted Cauliflower Steak
Romesco sauce, couscous salad

Golden Crisp Crab Cakes
Three cakes, parsnip carrot slaw,
sriracha mayonnaise

GF

GF

VG


