Seating 10:00 AM - 2:30 PM | $55 Per Person
Regular Menu for Dinner | Kitchen Closes at 7:00 PM \

Brussel Sprouts
Mole Poblano - Pistachio Crumb - Lime Creme (GF)

Crispy Calamari
Sweet Chili Sauce - Cherry Peppers (GF)

Rice Balls
Wild Mushrooms - Truffle Qil - Mozzarella Cheese
Creamy Parmesan Dip (GF)

: :(. French Toast Sticks
Mixed Berries & Cream - Maple Syrup

MAIN COURSE

Lobster Frittata
. Spaghetti Squash - Roasted Tomatoes - Asparagus
V 4 Lobster - Mixed Green Salad (GF)

Steak & Edgs
New York Strip - Poached Edgs - Home Fries

igs House Hollandaise Sauce (GF)

\ Egdgs Benedict
Poached Eggs - Bacon - English Muffin

Home Fries - House Hollandaise Sauce

Y Banana French Toast
Cinnamon - Caramelized Bananas - Homemade Bacon
N Texas Bread - Bourbon Maple Glaze

Peaches & Cream
Puff Pastry - Fresh Mint - Vanilla Ice Cream
Peach Au Jus

Ice Cream
Vanilla | Salted Caramel | Mango Sorbet

APPETIZER ‘S‘

Warm Focaccia Cheeseboard -
Provolone - VIno Rosso - Truffle Pecorino - Gorgonzola
Artisanal Focaccia - Tomato Jam - Sticky Fig - Herb Oil

Iceberg Salad
Sweet Bacon - Crispy Shallots - Sweet Pickled
Celery Dressing (GF)

Panzenella Salad

Heirloom Tomatoes - Beets - Smoked Salmon
Poached Egg - Herb Vinaigrette (GF)

Lemon Fluke
Sauteed Spinach - Wild Mushrooms
Lemon Thyme Butter Sauce (GF)

Lamb Roast
Brussel Sprouts - Whipped Potatoes - Au Jus (GF)

Rigatoni Bolognese -
Arm Roast - Lamb - Veal - Fresh Basil - Microparmsan

Chicken Milanese [
Crispy Chicken Breast - Fresh Arugula - Cilantro
Diced Steak Tomatoes - Homemade Mozzarella
Red Onion - Balsamic Reduction - Fresh Lemon (GF) 4

DESSERT

Chef’s Cheesecake
Mascarpone - Vanilla - Chambord
Wild Berry Sauce

Lemon Mascarpone Cake
Mixed Berries - Whipped Cream



$25

INCLUDES BEVERAGES & ICE CREAM

CHICKEN TENDERS

SERVED W/ FRENCH FRIES

MAC AND CHEESE

PENNE PASTA

RED SAUCE OR BUTTER

MOZZARELLA STICKS

SERVED W/ FRENCH FRIES & MARINARA

Word Search: Colors

DIRECTIONS: Find and circle the colors in the grid.

Look for them vertically and horizontally.
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BLACK PINK
BLUE RED
BROWN WHITE
GREEN YELLOW
ORANGE
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