
	  

Five Course Chefs Tasting Menu 
$46 

 
 
 
 

Roasted Butternut Squash Panzanella Salad 
Goats Cheese, Arugula, Pickled Red Onions, Crispy Brussels sprout Leaves 

 
 
 

Smoked Chicken & Fire Roasted Vegetable Linguine  
Tomato, Corn,  Mushroom, Zucchini, Vermouth Cream 

 
 
 

Wood Grilled Sea Scallop 
Stone Ground Grits, Smoked Tomato Cream, Charred Brussels sprouts 

 
 
 

Petite Tender Medallions 
Wild Mushroom Risotto, Hericot Vert, Red Wine Demi-Glace 

 
 
 

Trio of Gelatos 
Dark Chocolate, Dulce De Leche, Pistachio, Hazelnut Biscotti  

  

 
 

 
 

 


