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P R I X  F I X E
D I N N E R  M E N U

Blackened Tuna 
avocado purée, jalapeño pesto, blue corn tortillas

Wild Mushroom Bruschetta

Crab Cake Poppers 
chili de arbol aioli

Dill Cream Avocado Salmon Rolls 
cucumber, furikaki

Beef  Sliders 
creamy horseradish, caramelized onions, homemade potato rolls

Roasted Beet & Tangy Mustard Aioli Crostini

F A M I L Y  S T Y L E 
A P P E T I Z E R S

(choose two)

S O U P  O R  S A L A D
(choose one)

Seasonal Soup

Roasted Beet Salad
local kale, avocado, goat cheese, pistachios, agave vinaigrette

E N T R É E S
(choose four)

Pan Roasted Faroe Island Salmon 
toasted Italian couscous, sundried tomatoes, green olives, roasted yellow peppers,  
smoked paprika, salsa verde

Filet Mignon au Poivre 
6 oz petite filet, potato purée, broccoli rabe, mushroom brandy cream sauce

Seafood Paella 
sea scallops, shrimp, calamari, mussels, bomba rice

Pan Roasted Duck Breast 
cranberry & spiced orange sauce, braised kale, celeriac purée

Pasta de Mariscos 
sea scallops, shrimp, calamari, mussels, lemon tarragon cream sauce, homemade linguini

Seacoast Wild Mushroom Ravioli 
brown butter, walnuts

D E S S E R T
(choose one)

Flourless Chocolate Cake 
chocolate, caramel & strawberry

Bread Pudding with Amaretto Sauce

French Apple Crostata
salt caramel gelato


