
 
 

 

 August 
Four-Course Experience 

 
 

Course One 
 

Choice of one of the following: 
 

Smokehouse Brisket Crostini 
Slow-smoked beef brisket, with garlic & herb Boursin, caramelized onion, chives, creamy horseradish. 

 
Coastal Fish Croquettes 

Crisp fish croquettes, fresh dill pickle tartar, capers, garlic. 
 

Course Two 
 

Summer Burrata Salad 
Burrata, heirloom cherry tomatoes, cucumber, fresh basil, olive oil, sea salt, balsamic glaze. 

 
Course Three 

 

Choice of one of the following: 
 

Cajun Shrimp Striploin 
8 oz grilled New York striploin, garlic butter Cajun shrimp skewer. 

 
Chicken Kiev Wellington 

Chicken breast stuffed with herb compound butter, layered with mushroom bacon pâté, wrapped in flaky puff pastry, served 
over herb demi-glace. 

 
Barcelona Pork Tenderloin 

Butterfly  pork tenderloin stuffed with chorizo and Jalapeno pepper jack, wrapped in pancetta, with Dijon mustard cream 
sauce. 

 
Provencal Herb Trout 

Oven-baked trout, baby shrimp, with lemon Provencal cream sauce. 
 

Course Four 
 

Blueberry Cheesecake 
House-made blueberry cheesecake, warm berry compote. 

 
$65.00 

 
 


