
THE DEAL OF THE DACKS

Served With House Bread/Compound Butter, and Palate Cleanser

1ST COURSE

House Salad
Little Leaf Lettuce - Cucumbers - Cherry Tomato - Red Onion - Shredded Carrots 

~ Dressing Choice: Maple Dijon Vinaigrette,  Bleu Cheese,  Truffle Parmesan    ~

2ND COURSE

Black Forest Chicken
Parmesan & Basil Egg Battered - Cremini Mushrooms & Baby Spinach

Risotto - Sherry Beurre Blanc

Mushroom Ravioli
Cremini Mushrooms - Cherry Tomatoes - Wilted Baby Spinach -

Smoked Feta - Walnut & Sun Dried Tomato Pesto Cream -

Pork Ribeye
Charbroiled - Grilled Broccolini - Roasted Garlic Mashed Potatoes -

Sweet Pea & Carrot Julie Sauce

Dijon Walnut Crusted Salmon
Baby Potatoes - Grilled Broccolini - Bourbon Glaze

~ Plus $5 ~

3RD COURSE

Ricotta Cannoli Cake
Sweet Biscuit Cake With a Ricotta Cream, Layered With Mini Chocolate

Chips Throughout, Served With Whipped Cream & Fresh Blueberries

Crème Brûlée Doughnut
Full-Sized Doughnut, Brûléed Top, Piped Full of Crème Brûlée Custard,

Served Warm on a Bed of Whipped Cream and Fresh Blueberries

PRICE $40

4pm-5pm Daily


