SUMMER DINNER SPECIAL

3 COURSES V 3 CHOICES

Starters:

Daily Soup

Or
Spinach Caesar Salad
Fresh spinach tossed in our own tangy Caesar dressing with toasted garlic chips and

strawberries
Or

Beet and Feta Salad
Fresh arugula topped with beets and feta cheese with a berry vinaigrette

Main Course:

Roast Rump Loin of Lamb
Lamb rump marinated with sage, rosemary, Dijon mustard sesame oil oven roasted

served with a port wine rosemary sage sauce
Or

Veal and Morel Mushroom Pie

Braised veal with sage ,thyme and morel mushrooms topped with puff pastry and
Oven baked
Or

Seafood Penne Pasta
Snapper, salmon, and mussels with fresh baby heirloom tomatoes and snap peas tossed with
penne pasta in a rose sauce
Desserts:
Peach Cobbler
Or
Sorbet
(Plum and peach)
Or
Deep Dish Cherry Pie

Served warm with peach sorbet

SUNDAY THRU FRIDAY
838.95 plus GST and Gratuity



