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Sunday - I'iday March 22 - April 3 Tunch 12-3  Dinner 4:30 - 9:30 (ul 11 I'r)
Reservations recommended 845 680 6169

Three Course Prix Fixe Lunch Menu

choice of Appetizer, lintree & Dessert $20.09 excluding beverage, tax & gratuity

Appetizer
Soup of the Day
Crispy Pork & Scallion Spring Rolls 47/ soy singer dipping sauce
Iceberg Wedge grape lomaloes, red onion, crumbled bacon, saga bleu
Baby Bella Mushrooms spruach, fomato, sarlie, fontina, madetra
Classic Caesar Salad  shaved parmesan, grilled croutons

PEI Mussels white wine, marinara or hot

Futree
Angel Hair sauteed baby clams, sarlic, olive oil, fresh herbs
Grilled Vegetable Pannini cogplant, succhini, roasted peppers, fontina, country bread
Linguini sawuleed chicken, grape lomaloes, Jucching, garlie, olive oil, [resh basil
Pan-Seared Atlantic Salmon Jruzsed fennel, leeks, plum tomatoes

Chicken Paprikash swees Hungarian paprika, homemade buttered spactle

Vessert
Pear & Ginger Bread Pudding creme anglasse
Pumpkin Cheesecake caramel sance, whipped crean
Bourbon Pecan Tart whipped cream

Al desserts are homemade by Chef Debbie

The prixe fixe menu offer may not be combined with Birthday Club or corporate discounts



