
E N T R E E S

D E S S E R T
L a v e n d e r  C r e m e  B r u l e e

W a r m  G o a t  C h e e s e  w i t h  D r i e d  C h e r r i e s  &  C a n d i e d  N u t s
s e r v e d  o n  a  b e d  o f  A r u g u l a  w i t h  a  R o a s t e d  S h a l l o t

V i n a i g r e t t e

S a u t e e d  F l o u n d e r  w i t h  C r a b  &  C a p e r s  i n  a  L e m o n  B u t t e r
S a u c e  s e r v e d  w i t h  M a s h e d  P o t a t o e s  &  S a u t e e d  A s p a r a g u s

* B e e f  W e l l i n g t o n  w i t h  M a r c h a n d  d e  V i n  S a u c e  &  S a u t e e d
A s p a r a g u s

C h i c k e n  L e g  S t u f f e d  w i t h  M u s h r o o m s  &  P r o s c i u t t o  s e r v e d
w i t h  M a s h e d  P o t a t o e s  &  S a u t e e d  A s p a r a g u s

CLASSICAL
CUISINE

No tipping allowed, however donations to
our student club, the Pineapple Guild,

are greatly appreciated!

S O U P
S h r i m p  B i s q u e

T H A N K  Y O U  F O R  V I S I T I N G  O U R  P L A C E !

S A L A D


	CLASSICAL CUISINE
	SALAD
	Warm Goat Cheese with Dried Cherries & Candied Nuts served on a bed of Arugula with a Roasted Shallot Vinaigrette

	SOUP
	Shrimp Bisque

	ENTREES
	Sauteed Flounder with Crab & Capers in a Lemon Butter Sauce served with Mashed Potatoes & Sauteed Asparagus
	*Beef Wellington with Marchand de Vin Sauce & Sauteed Asparagus
	Chicken Leg Stuffed with Mushrooms & Prosciutto served with Mashed Potatoes & Sauteed Asparagus

	DESSERT
	Lavender Creme Brulee
	No tipping allowed, however donations to our student club, the Pineapple Guild, are greatly appreciated!



