CHEF’S FEATURE MENU

A LA CARTE OR
THREE-COURSE MEAL
$22 PER PERSON*

STARTERS
FRIED BUFFALO MAC & CHEESE BITES

Buffalo cheese sauce, cavatappi pasta, breaded and fried,
served with ranch or bleu cheese dipping sauce 5

SMOKED CHICKEN SALAD SLIDERS
Smoked chicken, mayonnaise, onion,
celery, garlic, brioche slider buns 5

ENTREES
PRETZEL CHARCUTERIE BOARD

Salami, prosciutto, hot capicola, house-smoked bleu,
Gruyeére, white cheddar, 10 oz Bavarian pretzel,
spicy mustard, strawberry-habanero jam 15

SHRIMP & AVOCADO SALAD
Romaine and spring-mix lettuce, lime shrimp ceviche,
avocado, tomato, cucumber, red bell pepper,
cilantro vinaigrette 15

MUSHROOM MARSALA BAKED PASTA
Mushrooms, New York steak bites, onion,
Marsala demi, mozzarella, bread crumbs 16

DESSERTS

PEACHES 'N' CREAM TART
Vanilla bean custard, baked peach, Chantilly cream 5

MALT CHOCOLATE TORTE
Flourless chocolate cake, malt ice cream,
honeycomb brittle 5

SAUVAGE SPARKLING ROSE 5
15 OZ LEINENKUGEL'S SUMMER SHANDY 5

*Choose one item from each course. Drinks and gratuity not included.
No splits. Cannot be combined with any other offer.



