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Chef’s Table

Sautéed Pacific Squid
Marinated squid, black garlic aioli, charred fennel, chimichurri

Pan Seared Pork Chop
Pan seared pork, root vegetable puree, braised greens, seasonal mostarda

Chocolate Mousse Pie
Chantilly, strawberry compote

Starters
Charcuterie Board

Cured meats, artisan cheeses, crackers, pickled vegetable, preserves

Soup
Soup du Jour

Salads

Caesar
Romaine hearts, house made croutons, Parmesan cheese Tullie

House
Arcadian mix, pickled shallot, grape tomato, cucumber, lemon vinaigrette

Entrées

Beef
Filet mignon, Chateau potato, roasted baby carrots, bordelaise

Chicken
Pan seared chicken breast, braised greens, garlic mashed potato

Fish
Sesame crusted salmon, spinach, coconut carrot puree, sweet soy and ginger
gastrique

Vegetarian
Pesto risotto, sautéed beech mushrooms, Ring trumpets, grape tomato, spinach

¥ This item is made without gluten in the recipe. We cannot ensure that cross contamination will not occur.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.



