
PRIX  F IXE  d inner menu 

 
F I R S T  C O U R S E

C H O I C E  O F  

S H O T G U N  S H R I M P 
flash fried, sweet chili sauce, red bell pepper, broccolini, jicama slaw,

pickled jalapeños, micro cilantro

P A R M E S A N  K A L E  S A L A D 
baby kale, arugula, toasted sunflower seeds, carrots, marinated tomatoes,

crushed crostini, parmesan vinaigrette

C A E S A R  S A L A D * 
chopped romaine, freshly grated Parmigiano-Reggiano, brioche crumble,

caesar dressing

b R U S S E L S  +  B L U E 
flash fried, applewood smoked bacon, balsamic, blue cheese

* These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical 

conditions.

 
s e c o n d  C O U R S E

C H O I C E  O F  

c h i c k e n  p a i l l a r d 
angel hair pasta, roasted mushrooms, baby arugula, roasted 

red peppers, lemon caper butter

S T E A K  S A L A D * 
7oz grilled sirloin, mixed greens, marinated tomatoes, cucumbers,

avocado, grilled corn, balsamic grilled onions, blue cheese,
balsamic vinaigrette

J A M B A L A Y A 
penne pasta, shrimp, chicken, andouille sausage, scallions,

diced tomatoes, chipotle cream sauce, Parmigiano-Reggiano

P U M P K I N  R A V I O L I  
brown butter, parmesan crisp, crispy sage

 
t h i r d  C O U R S E

C H O I C E  O F  

b r i o c h e  b r e a d  p u d d i n g 
 white chocolate, vanilla bean ice cream, 

bourbon crème anglaise, caramel

A P P L E  P I E                                             
candied walnuts, cinnamon ice cream, 

whipped cream

P U M P K I N  C H E E S E C A K E 
vanilla wafer crust, candied walnuts, 

caramel sauce, whipped cream

3  C O U R S E S  F O R  $ 4 5


