May Special

Appetizer

Cajun Pickerel Cheeks with spinach, onion, tomato, finished with a white wine cream sauce.
Or

Veal Meatballs in a creamy tomato basil parmesan sauce.

Salad

Arugula Parmigiana
Cherry tomato, bell peppers, red onion, pine nuts finished with lemon vinaigrette.

Entrée

8oz Certified Angus New York Steak

Finished with chanterelle demi glaze sauce.
Or

Lemon Grass Half Chicken

Finished with a scallion ginger sauce.
Or

Almond Crusted Tilapia

Finished with sundried tomato cream sauce.
Or

Veal Chop
Grilled and finished with a chimichurti butter sauce.

Dessert

Chocolate Coconut Macaroon

$65.00 p/p





