Amusc \Samplcr

chefs dailg amuse

Salad/SouP (clﬁoice of onc)

tomato bisque i house rcciPe with bread croutons and chive oil
SOUP OF ’C!"IC dag i c]ailg creation

caesar sa]ad crisp romaine, shaved romano, iulienne red & green a Ics, roasted roma tomato, parmesan
P , j green app P

crisP, cornbread croutons, tab|csidc~inspircc| drcssing

H"IC Wédgé l crisP iccbcrg, smoked bacon, blistered chcrry tomatoes, bagucttc sharcls, bleu cheese &

bacon c]ressing

Fntrée (choice of one)- includes chef’s choice of side

3 Finger POY“( C}‘IOP l a spccia“g cut 3-bone cl'roP, marinated for 48 hours with soy, maplc and red c|1i|i,

char seared and oven finished pecan roasted

sa]mon I roasted on a si"cy pecan wood P|anl<, C]_ijon & maP|c basted with smoked tomatojam
toumedos l Pan-scarcd beef tender mccla“ions, smoked bacon & corn rc|is|1, Pcppcrcd basil soy sauce
pa n-fried buttermilk chicken | sweet onion & tasso velouts

Dessert (choice of one)

PCaCh bread PUClCllﬁg [ Pcach & cinnamon créme anglaisc

mothers cheesecake I mango fruit and sauce

“}DCSt ever’ carrot ca i(C l there is a reason we call this the best ever! stacked 3 lagers high, chock full

of carrots, walnuts, pineapple and just the right amount of spices
pineapple and] 3 P

“best ever” chocolate ca i(C I four high—ProFilc laycrs of chocolate cake covered in Fuclgy chocolate icing and

cdgcd with sweet chocolate flakes




