
First Course
Maine Lobster Cake
Fennel Slaw, Shellfish Nage

Braised Beef Short Rib & Potato Gnocchi
Cipollini Onions, Truffle, Wild Mushrooms, 
Housemade Herb Ricotta Salata

Second Course
Roasted Root Vegetable Salad
Heirloom Carrots, Parsnip, Salsify, 
Wild Arugula, Kale Chips,  
Mint Yogurt Vinaigrette

Butternut Squash Soup
Charred Housemade Marshmallow
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Third Course
Cast Iron Seared Filet Mignon
Gorgonzola Potato Rösti, 
Seasonal Vegetables, Coco Nib Bordelaise 

Pistachio Encrusted Lamb Rack
Crispy Brussels, Potato Puree, 
Pomegranate Jus

Pan Seared Diver Sea Scallops
Heirloom Beets, Risotto Style Farro,
Blood Orange Glaze 

Dessert Course
Chocolate Duo
White and Dark Chocolate Mousse
Macerated Berries

Chocolate Covered Strawberries
Mascarpone Whip Cream

$75.00 Per Person 
Taxes and gratuity additional   

 

Amuse Bouche
Chef’s Creation

252-449-6654
Reservations Highly Recommended


