RESTAURANT WEEK PRIX FIXE MENU

Prix Fixe Menu includes choice of one appetizer, one entrée and one dessert for 36.99.

Starters

Butternut Squash Soup gf, v
A delicious soup with a creamy sweet flavor.

Caesar Side Salad gfa

Fresh romaine, tomatoes, homemade croutons, & shaved Parmesan.

Coconut Shrimp
Panko breaded and fried with a Dijon apricot sauce.

French Onion Soup gfa
Homemade & steaming hot with melted cheese.

Garden Salad gf

A blend of fresh greens with carrots, cucumbers, and tomatoes.

e RESTAURANT WEEK

Red wine braised boneless short rib of beef. Served with colcannon potatoes and seasonal veggies.

Eggplant Parmesan v

Tempura battered slices of delicate eggplant, layered with ricotta, and served with linguine and our homemade marinara.
Sunflower Chicken gf

A grilled, marinated breast of chicken with roasted asparagus, glutenfree wild rice blend and topped with tarragon beurre
blanc.

Sliced Tenderloin Sandwich gfa

Grilled tenderloin with sautéed onions and smoked Gouda on a hoagie roll. Served with chips and a pickle.

Crispy Pork Belly

Beautif ully smoked and then seared; served over colcannon potatoes with an apple compote.

Margherita Flatbread gfa
Tomatoes, basil, infused oil, fresh mozzarella.

Pan Seared Cajun Tuna gf
Pan seared tuna with Cajun spices, served with a lemon cream sauce. Served with jasmine rice and seasonal veggies.

Mushroom Risotto v, gf, Va
Made with fresh vegetable stock, mushrooms, broccoli and Romano cheese.

Dessert Selections
Hill Top Mud Pies

Our famous Mud pies are made right here. Try “The Original” (coffee ice cream) or vanilla. Both are surrounded with our
chocolate cookie crust and smothered with hot fudge and whipped cream.

Homemade Cheesecake
Fresh baked in house, served with your choice of raspberry, chocolate or strawberry sauce.

Flourless Chocolate Mocha Torte gf
A rich, dense homemade chocolate torte served with a sweet raspberry sauce.

MARCH I9TH TO 29TH, 2020
>

gf gluten free
gfa- gluten free available

V- Veyetam'an
Va- vegan avadlable



