Soup du Jour Baked Clams
top neck clams baked in herb butter & applewood bacon

Pear and Gorgonzola s .
; ; Buffalo Chicken Spring Roll
baby greens, c:ra,nbeP‘Ir‘leelzZi gg& t1eed pecans, cranberry blue cheese Aressing
Market Salad Butternut Squash Risotto

tomato, red onion, cucumber, baby greens, choice dressing cremini mushroom toasted pumpkin seed

Burrata Maryland Style Salmon Cake
tomato, shallots & arugula fa.lad with basil oil & balsamic baby greens salad with horseradish mayo

glaze
Efes
L . _Herb Crusted Salmon
basil oil, sautéed spinach, mashed potato , roasted herb tomato
Shrimp & Crab Risotto

creamny rmascarpone risotto with diced asparagus, peas & grape tomato

Organic Grilled Lemon Chicken
extra virgin olive oil, fresh herbs & lemon roasted lemon potato & grilled vegetables

Chicken Marsala Risotto
Sautéed scallopini style with caramelized carrot risotto

Pork Schnitzel
sweet potato mash, roasted root vegetables & braised red cabbage. wild mushroom demi

Lamb Shank
slow braised in chardonnay sauce, sautéed spinach & mashed potato

Orecchiette with Burrata and Grilled Vegetables
extra, virgin olive oil, fresh herbs & garlic with a balsamic & basil oil glaze

Pan Roasted Icelandic Cod add $5
lemon herb garlic butter, grilled asparagus & mashed potato

Cowboy Pork Chop add $6
apple bourbon glace, sweet mashed potato, roasted root vegetable & braised red cabbage

Beef Short Rib Bourguignonne add $8
braised boneless ribs with burgundy wine
wild mushrooms, applewood bacon & caramelized carrot risotto

New York Strip (12 0z) add $12
garlic herb butter, grilled asparagus & mashed potato

Vit

Waffle Sundae Apple Cobbler
with vanilla ice cream, with chantilly cream
strawberries & Chantilly cream
Fresh Fruit Parfait
Warm Chocolate Brownie Bar melon, cantaloupe, strawberries, pineapple
with coffee ice cream, drizzled with caramel raspberry coulis

Chocolate Mousse
Chantilly cream & strawberries

-Menu Subject To Change Without Notice Due to Extreme Market Conditions-



