
               

   

Chef’s Three Course Dinner

Soup of the Season

or

Baby Field Greens
Haricots Vert, Almonds, 
Lemon Herb Vinaigrette

Grilled Salmon

Market Vegetables, Garlic Herb Butter

or

Slow-Roasted Turkey Breast
Traditional Sage Stuffing, Herbed 

Pan Gravy, Cranberry Sauce

or

Prime Rib

Mashed Yukon Potatoes, Au Jus

French Vanilla Bean Ice Cream

or

Assorted Housemade Cookies

$27


