
Chef’s	  Summer	  Tasting	  Menu	  
Three Course Menu for $25  

available from 11:00AM to 4:00pm Monday to Saturday 
Inquire with your server about details. 

 

First…. 
Lobster Bisque 
Crostini | lobster chunks 
	  
Caesar Salad 
Shaved radicchio | creamy Parmesan dressing | 
torn caraway croutons | crispy capers 
 

Napoleon 
Roasted Beets | Goat Cheese Mousse | Spiced Pecans 

 

….Main Plates 
Grilled ham & Cheese 

House Smoked Ham | Gruyere | 2 Yr Grafton Cheddar | 
12 grain Bread | Caramelized Onions | Arugula | Red Pepper 

 

Chicken BLT 
Iceberg Wedge | Toasted Almonds | Crumbled Gorgonzola | 

Papaya Ranch | Applewood Smoked Bacon | Cherry Tomato |  
Roasted and Pulled Free Range Chicken 

 

Mediterranean Sandwich 
Arugula | Hummus | Olive | Cucumber | Feta | Tomato |  

Wheat Berries | in Pita Bread 
 

Fish & Chips 
Beer Battered Local Fish | lemon Dill Tartar Sauce 

Champagne Pink Peppercorn Mignonette  
 

Sweet Ending…. 
Chocolate Lava Cake 
Salted caramel | Chantilly cream 
	  
Key lime parfait 
Summer berries | key lime sabayon | white chocolate | 
vanilla cream 
 
 

We respectfully decline to make substitutions. To ensure proper service, we appreciate that all 
guests from the table order off the tasting menu. No Sharing Please.  

Complimentary Valet Parking – Summer Prix Fixe Lunch 


