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appetizer

main course

dessert

 

Encore!
DATE NIGHT
 Tuesday, Wednesday & Thursday

salads

Fig and Honey Brie Crostinis
triple cream mascarpone

black mission fig, honey drizzle
 

Mixed Field Greens 
cucumber, tomato bermuda onion

champagne vinaigrette

Heart of Romaine Caesar Salad
cherry tomatoes, sweet pickled onions

parmesan cheese, signature caesar dressing

Angus Hanger Steak
flavorful and tender steak, roasted potatoes, vegetables

cabernet red wine reduction

Boneless, Slow Roasted Half Chicken 
roast potatoes, carrots, natural chicken gravy

Salmon Filet 
pan seared salmon filet, ratatouille, baby arugula pesto

Vegetarian Risotto
seasonal roasted vegetables, imported aborio rice

3 Course Dinner for 2 with a Bottle of Wine
1 Appetizer and 1 Dessert, 2 Salads and 2 Entrees

Available for Pick Up Every Night
3 Course Dinner for Two, Bottle of Wine $99 per Couple
Raymond Merlot, Pinot Noir, Avalon Cabernet Sauvignon

Alverdi Pinto Grigio, Fortant du France Chardonnay
(tax and gratuities not included)

Godiva Chocolate Mousse
blueberries and fresh cream


