
Chef’s Menu
Choice of Appetizer

rOAST Tomato Bisque
Grana Padano Crostini, Basil Oil

Mac ‘N Cheese “Bites”
Truffle Dipping Sauce

Iceberg wedge
 Bacon, Tear Drop Tomatoes, Blue Cheese Dressing

Choice of Entree
Roast SALMON 

Red & White Quinoa Pilaf, Shaved Fennel & Citrus Salad

Orechiette Pasta 
Foraged Mushrooms, Shaved Brussels Sprouts, Roasted Tomatoes, 

Asparagus, Pecorino Cheese

Roasted Jidori Chicken Breast
Yukon Mashed Potatoes, White Balsamic Yellow & Green Beans,

Roasted Chicken Jus

Bone-in COWBOY RIBEYE
Peppercorn Rub, French Fries
Supplemental Charge 2 12

Dessert
For the Table

WArm donut “bites”

2 41 per person


