
A vibrant mix of spring greens topped with
sweet clementines, juicy strawberries, and
creamy goat cheese, all lightly dressed in a

smooth champagne vinaigrette.

Spring Clutter With
Champagne Vinaigrette 

-ONE-
-Choose One Appetizer-

AAA 8oz Striploin Steak

Served with creamy mashed potatoes, a
grilled medley of root vegetables, and a crisp

green salad gently tossed in balsamic
vinaigrette.

Pistachio Grilled Salmon

Pan-seared salmon glazed with honey and
pistachio, delicately finished with a sprinkling

of crushed pistachios, paired with velvety
mashed potatoes, the smoky richness of

grilled root vegetables, and a crisp green
salad lightly dressed in balsamic vinaigrette.

Butternut Squash Ravioli

Butternut squash-stuffed ravioli, enveloped in a
velvety white cream sauce, elegantly crowned with

roasted butternut squash, fragrant sage, and a
generous dusting of aged Grana Padano cheese.

Rosé Chicken Alfredo

Penne pasta entwined with a medley of sautéed onions,
red peppers, and mushrooms, elevated by succulent
grilled chicken, all enveloped in a rich Alfredo rosé
sauce and finished with a delicate sprinkle of Grana

Padano cheese.

Fresh Fruit Heart Cheesecake

Fresh berries generously crowned on top of a decadent cheesecake
with red velvet base, accompanied by divine allure chocolate-dipped

strawberries.

2 Glasses of Prosecco
finish this culinary journey with complimentary duo of glasses of Prosecco. 

-TWO-
-Choose Two Mains -

&

-THREE-

Bruschetta

Roma tomatoes tossed with fresh basil,
garlic, and olive oil, topped with creamy

goat cheese and finished with a drizzle of
balsamic reduction.

-DINNER FOR 2 FOR $100-


