Three Course
Prix-Fixe Meal
$40.00 per person

~fles- First Course seate-

Choice of One...

Homemade Café Soup
Your choice from tonight’s selections.

Caesar Salad

House Caesar dressing tossed with
romaine, parmesan cheese and croutons.

Baked French Onion Au Gratin
garlic crouton, three cheeses and scallions

Garden Salad

mixed greens with fresh
cut garden vegetables.

<%, K ), K
- %y

Choice of One...

Homemade Pumpkin Ravioli
Homemade jumbo pumpkin raviolis with mascarpone cheese. Granny Smith apples,
dried cranberries and toasted pecans all in a sage-brown butter sauce.

Salmon Picatta
Pan seared fillet of salmon topped with a lemon caper
butter sauce. Served with a roasted vegetable rice pilaf.

Classic Rigatoni Bolognese
Homemade rigatoni pasta tossed with a slow roasted tomato and meat sauce.

Eggplant Napolean
Breaded, fried eggplant layered with ricotta cheese and fresh tomatoes. Topped
with basil pesto and a balsamic reduction. Served over homemade fettuccine pasta.
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Choice of One...
Chocolate Bread Pudding Homemade Vanilla Cheesecake (gf)
A warm chocolate bread pudding Topped with your choice of
topped with homemade hot fudge sauce homemade hot fudge, strawberries,

and a Kahula whipped cream. or homemade caramel sauce.



