
D E V O U R  M E N U 
$25 per person

first course option + second course option + dessert option

F I R S T  C O U R S E 
House Salad gf & vg

mixed greens, red onion, cheddar, mozzarella,  
bruschetta tomato, alfalfa sprout, sunflower seed

Chicken & White Bean Chili gf
northern white beans, cheddar, mozzarella, sour cream

S E C O N D  C O U R S E 
Blackened Mahi Mahi*

Cajun dirty rice with bacon, black bean-cucumber salsa,  
lime crema, avocado

Pork Chop*
apricot-onion marmalade, scallion, dirty wild rice with bacon

Squash Wellington vg
phyllo pastry, butternut squash, mushroom duxelles,  

Brussels sprouts, sweet corn cream, tomato jam

6 oz. Filet Mignon* gf
(add $7) 

herb butter, garlic mashed potatoes, grilled asparagus

D E S S E R T 
Bread Pudding vg

cranberry, golden raisin, whiskey sauce, vanilla ice cream, whipped cream

Carrot Cake vg
cream cheese icing, candied walnut, cinnamon-sugar carrot curl

vg – vegetarian  |  gf – gluten-free
*consuming raw or undercooked food may result in foodborne illness
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