
SUNDAY,  JUNE 16

3 - COURSES    $65 PER ADULT 

F O R  T H E  T A B L E

S E L E C T  O N E  

S E L E C T  O N E  

S E L E C T  O N E  

house made parker house rolls

C O U R S E  1

C A L A M A R I  F R A  D I A V O L O

L O L L I P O P  D R U M S T I C K

G R E E K  S A L A D

S H R I M P  S C A M P I

P E I  M U S S E L S

A R T I C H O K E  B E I G N E T S

C A E S A R  S A L A D  

tomatoes. basil ,  crushed red pepper, garlic

marinated + gril led in a mediterranean blend

FOR +$25 ADD A 6OZ SOUTH
AFRICAN LOBSTER TAIL

tossed in a homemade greek vinaigrette

over a toasted baguette 

shallots, garlic,  fennel,  white wine, herbs

breaded, stuffed with cream cheese

gril led romaine, cheese brittle, croutons, caesar vinaigrette

C O U R S E  2

S H R I M P  S A N T O R I N I

L E M O N  G A R L I C  F L O U N D E R  

B R A I S E D  S H O R T  R I B

1 0  O Z  N Y  S T R I P

M E D I T E R R A N E A N  B R A N Z I N O

C A U L I F L O W E R  S T E A K

squash medley, mushroom, asparagus. red pepper butter sauce 

pan-seared flounder in a lemon garlic butter sauce 

6 hour braised,  demi 

peppercorn cream sauce 

pan-seared fi let,  mediterranean blend, sauce vierge 

asparagus, mushroom. red pepper coulis,  herb oil

C O U R S E  3
G E L A T O
N Y  S T Y L E  C H E E S E C A K E

C H O C O L A T E  C A K E  ( G L U T E N  F R E E )

FATHER'S DAY PRIX MENU

E A C H  E N T R E E  S E R V E D  W /  G A R L I C  M A S H
 A N D  C H O I C E  O F  A S P A R A G U S  O R  M I X E D  V E G  

V

V -  V E G A N

B E R K S H I R E  P I C A T T A  P O R K  C H O P

L A M B  T - B O N E  
guava mushroom sauce

2 0 %  G R A T U I T Y  A D D E D  T O  P A R T I E S  O F  4 +  3 %  C R E D I T  F E E  O N  C C

lemon, butter, capers


