
DINNER MENU
Served aer :pm

JANUARY 17-22, 2024
$ per person

First Course
House-made butternut squash ravioli
ccooked in brown butter sage amarettoi
cream sauce with Marcona almonds.

Second Course
Pan-seared snapper served with
herbed fingerling potatoes & grilled
asparagus, topped with micro green
crab salad & salsa verde.

DDessert
Baileys Irish Creme crème brûlée.


