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Aggctizen
Choice of

Maryland Crab Cakes
Sautéed white lump crab meat finished with fresh mango salsa
and served with a house-made | abasco aioli
Tomato and mozzarc"a NaPOlCOﬂ

Beef steak tomato and fresh milk mozzarella, basil, and a drizzle of extra virgin olive oil

Finot Gr/gio ~ Palmina, Santa Barbara 2006
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E_ntréc:
Choice of

Salmon

Fan-seared served with herb-roasted gingerling potatoes,

sautéed sPinach and a chives buerre blanc
Madori Chicken
2 Boneless Free Range Chicken grilled served with spinach and mashed potatocs.
Finished in a Sauvignon Blanc [Herb sauce
Fork Fortcrhousc
Girilled Pork FPorterhouse finished in a caramelized onion,

red wine reduction sauce. Served with Fingerling potatoes

Finot Noir~ [ afond, Santa Rita [Fills 2006
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Dcsscrt:
Tiramisu
Lagers of ladylcingers c{iPPed in espresso and Mascarpone cheese,
toPPecl with chocolate Powder

Coffee, Decaf, Tea

***$35 per person — Plus tax égratuitg hid

i Fairing Wine - $45 per Pcrson~P|us tax & gratuity***




