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choose one

Roasted Tomato Bisque
with grilled cheese croutons

Asparagus Mimosa
chilled asparagus spears with sieved egg, baby frisee, pancetta and mustard herb vinaigrette

Caesar
whole leaf romaine hearts, shaved parmesan, frico, ciabatta croutons, garlic anchovy dressing

Roasted Beet Salad
marinated red beets with hummus, toasted pistachios, tahini sauce and fresh herbs

Ricotta Gnocchi
soft fluffy gnocchi with truffle porcini mushroom sauce

main Squeee

choose one

Lobster Pappardelle
fresh wide ribbon pastawith lobster in a butter sauce with lemon zest and fresh herbs

Chicken Caprese
Rocky'’s free ranch chicken breast lightly breaded and stuffed with fresh mozzarella and basil
served with confit tomato sauce and arugula

Filet Mignon
Creekstone Angus filet with potato puree, wild mushrooms and cognac sauce

Wild Sea Bass
pan roasted sea bass with broccolini, charred leek and spinach in a rich lemongrass miso shrimp broth

Portobello Milanese Ve
crispy Portobello topped with mushroom farro risotto with braised greens

sweel treal

choose one

Warm Toffee Butter Cake with vanilla bean ice cream

Chocolate Raspberry Decadence
Devil’s Food cake with warm raspberry white chocolate center, whipped cream and berries

Chocolate Pudding Tart Vs

creamy chocolate pudding, salted almond caramel, coconut almond crust, coconut whipped cream

$85 per person
service charge & sales tax not included

Ve =vegan mediterraneo



