
FIRST COURSE
Continental House Salad

Chicken Liver Pate, Haricots Verts and  
Wax Beans, Shallots, Crostini

Baby Iceberg, Smoked Gouda Dressing, Apples, 
Currants, Bacon Breadcrumbs

Escarole Caesar, Parmigiano, Brioche Croutons

Baked Ricotta, Tomato, Pine Nut Granola, Saba

SECOND COURSE
Grilled Heritage Farms Kurobuta Pork Chop

Creekstone Farms 6oz. Petite Filet Mignon

add 4 oz. Lobster Tail 15

Ashley Farms Chicken Breast, Spiced Jus,  
Haricot Verts, Caramelized Onions

Meatloaf, Sherry, Mushrooms, Potato Puree

Fish of the Day

DESSERT
Triple Berry Hibiscus Lime Sundae

Continental Cheesecake

Milk Chocolate Raspberry Truffle Pie

Restaurant Week 
$35 per person

AVAILABLE JUNE 1-14, 2017


