
PAN SEARED SALMON
Red Chimichurri

CUBAN PORK CHOP
Mojo de Ajo

GRILLED NY STEAK
Cabernet Demi-Glace 

MUSHROOM RAGU (V)

AIRLINE CHICKEN BREAST
Herbed White Wine Chicken Demi Glace

if 5 or fewer guests are vegetarian,
please preorder from the restaurant menu 

E N T R É E S
S E R V E D  W I T H  A  S I D E  O F  S E A S O N A L

V E G E T A B L E S  &  G A R L I C  M A S H E D  P O T A T O E S   S T A R T E R S

TUSCAN HUMMUS (GF|V|VN)
Cannellini Beans, Pine Nut Relish,

Crispy Pancetta, Shishito Peppers, Grilled
Focaccia 

SMOKED SALMON DIP (GF)
Grilled Baguette, Pistachio Dukkah

WILD MUSHROOM BRUSCHETTA (V|VN)
Prosciutto, Goat Cheese, Chive,

Fig Jam, French Baguette

SPRING PEA SALAD (V|VN)
Mixed Greens, Snap Peas, Israeli Couscous,

Cucumber, Toasted Pistachio, Red Bell Pepper,
Feta Cheese, Basil-Mint Vinaigrette

CAESAR (GF)
Romaine Lettuce, Pickled Golden Raisins,
Pecorino Cheese, Sourdough Croutons 

GOLDEN BEET SALAD (GF|V|VN)
Baby Kale, Pickled Golden Raisin, Red Onion,

Goat Cheese, White Balsamic Vinaigrette

S A L A D S

FLOURLESS CHOCOLATE TORTE (GF)

RASPBERRY WHITE
CHOCOLATE CHEESECAKE

D E S S E R T S

Family Style Restaurant Menu
Please Choose Option Level & Menu For The Entire Group to Enjoy. 

Items Will Be Served On Large Platters To Be Passed Around The Table.

L E V E L  I  |  5 5
1 Starter
1 Salad 

2 Entrees 

L E V E L  I I  |  6 5
2 Starters 

1 Salad 
2 Entrees

L E V E L  I I I  |  7 0
2 Starters 

1 Salad 
2 Entrees 
1 Dessert

Prices do not reflect a 22% service charge and current sales tax
 V - can be vegetarian | VN - can be vegan | GF - can be gluten free
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