Family Dining with a Gourmet Twist

Restaurant

N

: DAILY SPECIALS

SOUP (GF)(VEGETARIAN)

Carrot Ginger Bisque $7/$9/$18
APPETIZER #1 $16
Cheesesteak Eggrolls with Chipotle Ranch Sour Cream
APPETIZER #2
Jumbo Lump Crab and Shrimp Quesadilla with Roasted Asparagus,
Sweet Corn, Tri Color Peppers, Cheddar Jack & Spanish Manchego 522
with Lemon Caper Sour Cream
SALAD (GF)
Local Jersey Peaches & Local Baby Tomatoes, Spring Mix, Baby Arugula, $15
Warm Goat Cheese, Thin Red Onions and Balsamic Vinaigrette
SANDWICH #1
Spring Hope Farms Black Angus Burger with Local Mushrooms, s‘lg
Crispy Bacon, Swiss Cheese, Cranberry Fig Jam, Spring Mix and
Tomato on a Pretzel Roll with Fries
SANDWICH #2
Grilled Chicken with Baby Arugula, Tomato, Fresh Mozzarella and $17
Pesto Mayo on a Fresh Kaiser Roll with Fresh Fruit
TACOS
Short Rib Tacos with Fresh Pico, Cheddar Jack and Spanish Manchego, $22
Jalapenos and Baby Arugula with Beans & Rice
PASTA
Seafood Fettuccine with PEl Mussels, Jumbo Shrimp, Sea Scallops, 539
Garlic Olive Qil, Tomato Basil Scampi Sauce and Aged Parmesan
with Garlic Bread

S
DINNER #1 (GF)
Pan Roasted Halibut with Creamy Leeks and Sweet Corn Tomato Broth, $42
Buttermilk Mashed Potatoes and Fresh Vegetable Sautee
DINNER #2 (GF)
Pepper & Herb Crusted Center Cut Ribeye with Cognac Lemon Butter, $32
Buttermilk Mashed Potatoes and Parmesan Roasted Asparagus
DINNER #3 (GF)
Blackened Grouper over Asparagus Risotto with Creole Herb Butter $38
and Fresh Vegetable Sautee )
PIZZA
White Pizza Fresh Local Peaches, Prosciutto, Baby Arugula, 326
Whipped Ricotta and Hot Honey
DESSERT #1 (GF) $12

Chef Choice- House Made Créme Brulee of the Day
<& — (GF) GLUTENFREE — 2%




