
 

 

 

 

1st Course 

Cup Pumpkin Mushroom Soup 
Our critically acclaimed secret recipe 

* House Greens 
Gorgonzola, spiced walnuts, tomato, cranberries & balsamic 

* Shrimp Lejon 
Horseradish, bacon wrapped shrimp, tangy dill sauce 

Better Cheddar 
House made cheese blend, flatbread, grapes, ginger pear marmalade, walnuts 

 

2nd Course 

* Maple Peacan Glazed Salmon 
Wild rice with sour cherries & apricots, sautéed haricot verts 

* Boneless Beef Short Ribs 
Yukon gold mashed potatoes, tri colored baby carrots, buttered peas, red wine demi-glace 

Tri Colored Tortellini 
Sundried tomatoes, broccoli rabe, italian sausage, wild mushroom medley, roasted garlic cream sauce 

* Grilled Chicken Marsala Risotto 
Arborio rice, garlic, shallots, toasted red peppers, sautéed spinach, parmesan, mushroom marsala sauce 

 

3rd Course 

Peach Cobbler​
Whiskey Apple Bread Pudding​

Choice of Ice Cream 
(Chocolate or Vanilla) 

 

*Gluten Free​
*NO SUBSTITUTIONS – NO MODIFICATIONS* 
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