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Appetizers

Smoked Salmon Mousseline
Lahvosh | Egg | Red Onion | Cucumber | Tomato ‘ Creamg Dill

Pork Belly
Cornbread | Collard Greens | Serrano | Pimento Cheese

Short Rib Profiterole Sliders
Braised Short Rib | Brie | Fresh Herbs | Red Wine Gastrique

Tuna Nachos
Crispg Wonton | Edamame Salsa | Wasabi | Seaweed Salad | Siracha

M’s Baked Dishes

Garlic Herb Butter | Havarti Cheese

Mushroom Lobster BeefTips Escargot Shrimp
Vegetarian Lahvosh

Hummus | Spinach | Havarti Cheese | Artichoke Hearts | Tomato | Scallions

Red Peppers | Calamata Olives | Roasted Red Pepper-Cracked Mustard Aioli

Thai Lahvosh
Grilled Chicken | Tomatoes | Scallions | Peanuts | Basil | Cilantro
Havarti Cheese | Sweet Thai Chili Sauce

Santa Fe Lahvosh
Blackened Shrimp ‘ Bacon | Corn | Black Beans ‘ Cilantro | Scallions | Tomatoes
Avocado | Chipotle Aioli

Soups

Sluimp Bisque
Shrimp Qil | Chive

French Onion
Baguette Crouton | Gruyere

Salads

House | Crisp Greens | Sun Dried Tomato | Bell Pepper| Red Onion | Sunflower Seeds
Romano | Dill Dressing

Spinac]n | Red Onion | Bacon | Roma | Mushrooms ‘ Egg | Warm Bacon Dressing

Caesar | Romaine | Romano | Croutons | Caesar Dressing

Weclge | Romaine Heart | Roma | Red Onion ‘ Bacon | Cucumber ‘ Creamg Blue

Cheese Dressing | Sweet Balsamic Drizzle



Entrees

Beef Tenderloin

Shrimp Pot Pie | Asparagus Cream

Curry Crusted Diver Scallops

Roasted Vegetable Couscous | Coconut Cream | Chermoula

Stuffed Chicken
Smoked Sausage Stuffing | Honey BBQ Drizzle | Scalloped Potatoes

Truel)ridge Farms Bone In Pork Chop

White Cheddar Mashed Potato | Apple Bacon Jam | Cherrg Coulis
Dijon | Roasted Brussels Sprouts

King Salmon
Jumbo Lump Crab Cake | Roasted Tomato &~ Tarragon Hollandaise | Asparagus

Oxtail Tortellini
Cheese Tortellini | Sweet Peas ‘ Wild Mushroom ‘ Truffled Sour Cream | Cipollini

Lamb Osso Buco

Goat Cheese Scallion Mashed Potatoes | Pomegranate Drizzle | Pistachio Gremolata

Stuffed Lobster Tail
Tomato, Boursin & Chive Grits Stutfed Tail | Sweet Corn & Poblano Sofrito

Veal Chops
Wild Mushroom Polenta | Buerre Rouge | Fried Leeks

Duck Breast
Citrus Glaze | Ginger Jasmine Rice | Cranberry Chutney | Toasted Cashew

Beef Bulgogi
Shaved Prime Grade Beef | Rice | Kim Chi | Pickled Vegetables | Scallions | Bean Sprouts

Vegetarian Lasagna
Vegetable Bolognese | Mozzarella Ricotta Parmesan | Garlic Bread

¥\



