
————   APPETIZERS ————
TEMPURA ASPARAGUS 

red bell pepper aioli  
SEARED AHI TUNA 

citrus jalapeño ponzu sauce
CRISPY PORK BELLY 

mongolian glaze, fried lotus root chip

—————   ENTRÉES —————
PAN SEARED SCALLOPS 

herb brown butter, fried capers,  
lemon supreme, cauliflower puree,  

grilled asparagus  
GRILLED HERB CHICKEN BREAST 
cornbread stuffing, sautéed broccolini,  

garlic parmesan mashed potatoes,  
pine nut raisin sauce
FLAT-IRON STEAK 

red chimichurri marinate,  
grilled corn and leek melody,  

rosemary roasted fingerling potatoes

—————   DESSERTS —————
MARIONBERRY COBBLER  

served warm a la mode
WARM BREAD PUDDING  

served with a warm butter whiskey sauce

CHOOSE ONE APPETIZER,  
ONE ENTRÉE, AND ONE DESSERT | $55
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