SAVORY SENSATIONS
JANUARY

APPETIZERS

KOREAN STYLE BRAISED PORK BELLY 8

In a vanilla laced sweet and spicy marinade served with garlic rice crackers

SEARED ARTISAN FOIE GRAS 17

Served on savory brioche french toast with quince and asian pear chutney

BUTTER LEAF LETTUCE SALAD 8

With grape tomatoes, sliced pears, blue cheese and toasted almonds
topped with a champagne tarragon vinaigrette

LUNCH ENTREES

ROASTED CHICKEN SANDWICH 12

Pulled chicken sautéed in a sweet and spicy coca-cola sauce on a french baguette
topped with provolone, cheddar and housemade coleslaw
served with your choice of mixed greens or french fries

PENNE ALLA VODKA 16

Penne pasta with shrimp, chicken, wild mushrooms
and a creamy tomato sauce topped with parmesan cheese

DESSERTS

CRANBERRY & CHOCOLATE BREAD PUDDING 7

With amaretto anglaise and a housemade almond vanilla ice cream

CREAM FILLED ORANGE CAKE 7
With a champagne glaze



SAVORY SENSATIONS
JANUARY

Dinner Entrées Available Between 6-10 PM Mon — Sat, 6 — 9 PM Sun

APPETIZERS

KOREAN STYLE BRAISED PORK BELLY 8

In a vanilla laced sweet and spicy marinade served with garlic rice crackers

SEARED ARTISAN FOIE GRAS 17

Served on savory brioche french toast with quince and asian pear chutney

BUTTER LEAF LETTUCE SALAD 8

With grape tomatoes, sliced pears, blue cheese and toasted almonds
topped with a champagne tarragon vinaigrette

DINNER ENTREES

MACADAMIA CRUSTED MAHI MAHI 27

With rum banana butter served on coconut infused rice and ribbon vegetables

GREEK INSPIRED BRAISED LAMB SHANK 30

With roasted tomatoes, new potatoes, and green beans
served in its own braising jus

GRILLED GAUCHO STYLE AGED NY STRIP 32

Served on a warm shallot, bacon and yukon gold potato salad
with steamed broccoli and a chimichurri sauce

DESSERTS

CRANBERRY & CHOCOLATE BREAD PUDDING 7

With amaretto anglaise and a housemade almond vanilla ice cream

CREAM FILLED ORANGE CAKE 7
With a champagne glaze



