
Prix Fixe 
$29.95 

 

First Course 
Mix Of Greens (and Reds), Blue Cheese, 

Rosemary Croutons & Marinated Pear 
 

Crispy Sundried Tomato Polenta, Mushrooms &  
Slow Cooked Organic Egg 

 

Spinach & Arugula Salad with Dried Fruit, 
Oranges, Shaved Parmesan & Sherry Vinaigrette 

 

Main Course 
Grilled Boneless Pork Loin & House-Made Pancetta  

with Cheddar Grits 
 

Herb Marinated Chicken Breast with Lemon Scented  
Yukon Gold Potatoes & Broccoli Rabe 

 

Big Bowl of PEI Mussels, Toasted Bread & Herb Fries 
 

Desserts 
 

Gelato, 3 Scoops 
Fig, Bourbon Pecan, Dark Chocolate 

 

Mango & Lime Panna Cotta 
Ginger Syrup & Black Pepper Tuille 

 

Coffee or Tea 
 

Available From 5:30 Until 7:00 PM 
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