
Strawberry & Arugula Salad 
Feta / Candied Walnuts 

Citrus Vinaigrette 
 

Sauteed Mussels 
White Wine / Shallot / Fennel 

Toasted Baguette 

Burrata Caprese Toast 
Prosciutto / Cherry Tomato / Pesto 

Balsamic Glaze / Grilled Bread 
 

Roasted Carrots 
Honey Whipped Ricotta 

DESSERT 
Chef’s Daily House Dessert Special 

 
 

3 Course Dinner 
 

$49 per person* 
 
 

 
 

Beverages, Tax & Gratuity Not Included  

“Money Bag” Purse 
 Pear & Cheese Sacchettoni 
Sage Brown Butter Sauce  

  
 Chianti Braised Short Rib  

Short Rib / Orange Zest  
 Garlic Whipped Potato  

Crispy Chicken 
Fried Chicken Thighs / Smashed Potato 

Ranch and Caviar Bump 
 

Pita Crusted Salmon 
Arugula / Couscous / Dill / Yogurt  

Cucumber 

FIRST COURSE 
Choose One Item Per Guest 

SECOND COURSE 
Choose One Item Per Guest 

On The River


