
Holiday Served Dinner #1  
 

Salad 
Baby Spinach Salad 

Goat cheese, sun-dried cranberry dressing  
 

ENTREES 
16 oz. Bone-in Ribeye 

Creamy mashed potatoes, haricot vert, red wine demi-glace 
 

14 oz. Berkshire Pork Chop 
Creamy mashed potatoes, baby carrots, natural jus 

  
Atlantic Salmon 

Roasted fingerling potatoes, pearl onions, 
mushrooms and spinach, Provencal sauce 

 
DESSERTS 

Brioche Bread Pudding 
Crème Anglaise, cinnamon ice cream 

 
Crème Brulee 

Traditional custard topped with a layer of crispy caramel  
 

Chocolate Lava Cake 
Served warm, vanilla ice cream 

 
Food  $ 32.50 per person 
 
Tax  6% of food 
 
Gratuity  18% 


