
 

 

 
 
 
 
 

 
 

Appetizers 
 
Vidalia Onion Soup with Wild Rice and Blue Cheese Croutons 
 
Or 
 
Cured Salmon Tartar with Cucumber Linguini 
And Fennel Puree 
 
Or 
 
Gazpacho Salad, with Assorted Spring Greens 
Diced Feta Cheese, Fresh Herbs 
 
Entrees 
 
Pan Seared Lake Superior White Fish, Braised Tomato 
Bok Choy, Corn Emulsion, Crispy Shallots 
 
Or 
 
Pistachio Crusted Supreme of Chicken, Pulped Heirloom 
Tomatoes 
Eggplant Puree, Asparagus Spears, Chive Beurre Blanc 
 
Or 
 
Gnocchi with Summer Vegetables “a La Nicoise” 
Zucchini, Summer Squash, Olive and Heirloom Tomatoes 
In a Fresh Herb and Olive Butter Sauce 
 
Dessert 
 
Toasted Coconut Panna Cotta with Roasted Pineapple 
 
Or 
 
Poached Pear in a Fruit Consommé Garnished with a 
Hazelnut Tuille 
 
Or 
 
Chilled Lemon Soufflet Served with Blackberry Compote and Crème Fraiche 
 
 
$25 

 (Price does not include taxes & Gratuity) 
  

 

 
 

Featured Wines 
 

Collavini Pinot Grigio 
Bottle $42 
Glass $10 

 
Nobilo Sauvignon Blanc  

Bottle $45 
Glass $11 

 
Peninsula Ridge Viognier 

Bottle $42 
Glass $10 

 
Ravenswood Zinfandel 

Bottle $55 
Glass $15 

 
Malivoire Pinot Noir 

Bottle $72 
Glass $15 

 
Rodney Strong 

Cabernet Sauvignon 
Bottle $60 
Glass $15 

 
Inniskillin Late Harvest Vidal, Ice 

Wine 
Bottle $50 
Glass $9 

 
 
 
 

 


