
SUNDAY	
  @	
  SILO	
  
PRIX	
  FIXE	
  

Three Course Dinner 
Choice of Appetizer or Salad, Entrée & Dessert 

Optional Wine Pairing (1/2 glass) 14pp 

 
APPETIZER 
 
JUMBO LUMP CRAB CAKE 
Fire Roasted Corn-Jalapeno Tartar Sauce  
 

SIGNATURE CHICKEN FRIED OYSTERS 
Sautéed Spinach with Applewood Smoked Bacon, 
Tart Apples & Whole Grain Mustard Hollandaise    
 

DUCK SPRINGROLLS 
Glass Noodles, Cilantro, Shiitake Mushrooms 
& Hot Fanny Sauce 

 
SALAD 
 
SILO HOUSE  
Mixed Greens, Cherry Tomatoes, Cucumbers, Croutons 
& Honey-Dijon Walnut Vinaigrette 
 

CLASSIC CAESAR  
Romaine Hearts, Garlic Croutons & Parmesan Crisp 
 

SPINACH  
Crispy Brie, Applewood Smoked Bacon, Raspberries, 
Dried Apricots & Spanish Sherry Vinaigrette 
 

 

ENTRÉE 
 
PAN ROASTED DUCK BREAST & CONFIT LEG 
Almond & Apricot Couscous, Sautéed Haricot Vert,  
Blackberry Cider Sauce 
 
 

SEARED SEA SCALLOPS 
Garlic Spinach, Yukon Gold Mashed Potatoes,  
Roasted Cherry Tomatoes, Saffron Beurre Blanc 
 

BEEF TENDERLOIN 
Oak Grilled, Sautéed Forest Mushrooms,  
Garlic Spinach, Ricotta-Bleu Cheese Gnocchi,  
Cognac Pan Jus 

 
DESSERT 

 
 

TOASTED COCONUT PIE 
Belgian Chocolate Painted Macadamia 
Shortbread, Mango & Raspberry Puree 
 

DARK CHOCOLATE TRUFFLE MOUSSE 
Fleur de Sel Caramel, Vanilla Bean Whipped 
Cream, & Cocoa Nibs 
 

VANILLA BEAN – CRÈME BRULEE 



Fresh Berries    


