
FROM THE FARM

Shrimp Scampi 
Sautéed with garlic butter, white wine and a touch of cream

 Salmon Dijonnaise
Whole grain mustard, fresh citrus, tarragon crème

All entrées served with  fresh seasonal vegetables, pomme frites or au gratin timbale.

FROM THE SEA

Duck Confit
Slow braised duck legs, raspberry demi-glace

Beef Bourguignon
 Boneless tender beef, red wine sauce with pearl onions, mushrooms,

carrots

 Chicken Marsala or Piccata
 Mushrooms, cream, marsala wine or lemon caper sauce

Vegan Ratatouille Quinoa
Local zucchini, peppers, eggplant, squash, onion. Served with quinoa 

No Substitutions, No ITEX, No Synergy, No Discounts, No Coupons, No Splitting

Date Night Dinner for Two Special
$79 per couple

Your choice of two entrees, pre-selected bottle of red or white wine, and
one dessert to share

Thursday


