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S I D E S  

S A L A D S

D E S S E R T S

E N T R E E S

Assortment  o f  smal l er  port ions  |
Tahi t ian  vani l la  bean  Pot  de  Crème

(GF) ,  Seasona l  Cheesecake ,  T iramisu .
**Cookie s  on  the  s ide .

Gr i l l ed  Asparagus  (Vegan,  GF)
Rosemary Roasted  Potatoes  (Vegan,  GF)  |

O l ive  o i l ,  kosher  sa l t ,  c racked  b lack  pepper .

Candied Walnuts  and Gorgonzola  Salad (GF)  |  F ie ld
greens ,  green apples ,  vani l la  honey vinaigret te .  

Mixed Greens  (Vegan,  GF,  Nut  Free)  |  F ie ld  greens ,  herbs ,
cucumbers ,  radishes ,  cherry tomatoes ,  l emon vinaigret te .

*Nuts  and tomatoes  on the  s ide .  

Crispy Vegetarian Tofu (Vegan,  GF,  Nut Free)  |
St ir- fr ied vegetables ,  seasoned r ice .

Rosemary Dijon Roasted New York (Served medium-
rare ,  Nut Free)  |  Roasted gar l ic ,  demi g laze ,  chives .  

Seasonal  Fresh Fish  Offer ing  (Nut  Free)

Greek Skewers  (GF)  |  Cucumber ,  f resh  mozzare l la ,
Kalamata o l ives ,  cherry tomatoes ,  bal samic  syrup .

Smoked Salmon Mousse  (GF)  |  P ick led  mustard seed ,
Di jon cream,  Cucumber  cup .

A P P E T I Z E R S


