Starters

Soup of the day
2.95/6.95

Margtavwl StULe Crob Ccake with Bewrve Blance
14

House made ricotta stuffed agnoletti with a Green Goddess cream sauce

9

BangRoR Chicken Peanut satay

9

Bakeo Brie stuffed with basil and sun dried tomato relish

9

Lemon OLL Poached Lobster Tail with Sumwmer Vegetables and Lobster Butter
16

Second Choices

Roasted Red and Yellow beet Salad with plekled ved oniown, toasted hazelnuts § mixed greens
tossed n a ved wine and truffle vinaigrette. Finished with a goat cheese erostind
12

Grapefruit Salad with Spinach, Feta Cheese, Pistachios, and Avocado
11

Mixed Greens with Barvtlett Pear, Astago Cheese, Cashews ano vanlilla Dressing
10

Traditional Caesar
10

Spinach salad with Chevre goat cheese, Pecans and Honey Balsamic Dressing
10



