
 

5 Branch-Course Dining Menu 

Our menu changes regularly based on seasonal ingredients and availability. Items listed may vary at the time of 
your visit.This is a SAMPLE menu  

First Course 
Choice of Individual Appetizer: 

 

Mediterranean Grilled Shrimp Skewer 
 Shrimp | garlic | fresh herbs | peppers | onion 

OR 

Beef Carpacio 
Shaved Parmesan cheese | capers |  truffle oil  

 
Second Course 

 

Soup Du Jour 
OR 

Summer Salad 
OR 

Grilled Caesar Salad 
Crostini | shaved parmesan | anchovy gel 

 
Third Course 

Pappardella Pasta  
 preserved lemon butter sauce | English peas|Pea tendrils 

 

Fourth Course 
Entrée Sélections 

 

Portabella Mushroom Ravioli 

Filet Mignon 
Lemon Garlic Crispy Chicken  

Salmon Herb de Provence 
Ahi Tuna 

Seafood Risotto 

Vegan Canelloni  



 

 
Final Course  

 
Chef’s Choice 


