
 

 
 

Bow Tie Noodles 
drunken clam sauce 

 

French Pierogies 
braised burgundy beef short loin and candied apple cider onions 

 

Shellfish Martini 
shrimp, scallops, mussels, baby lobster tail 

 

White Bean Hummus 
toasted pine nuts and rosemary terrra chips 

 

 

Sam’s Caesar Salad 
cajun bay scallops and shaved parmesan 

 

Charred Tomato Bisque 
asiago cheese and garlic croutons 

 

 

Grilled Flank Steak 
chimichurra rub and fresh cilantro salsa 

 

Surf and Turf 
thai chili brushed shrimp skewer and black magic pork chops 

 

Lemon Chicken 
pennsylvania button mushrooms, capers, pomegranates 

 

Fresh Rainbow Trout 
our signature pecan butter sauce 

 

Baked Three Cheese Lasagna 
mixed meats or vegetarian 

 

- CHAMPAGNE TOAST - 

 

Chef DJ’s Bananas Foster Cupcake 
captain morgan rum icing 

 

PRIX FIXE $38.95/PERSON 


