
 

 

 

 

 

 

 

 

 

 

 

Chef’s Small Plate Selections 
add to any menu 

 

 
Salmon Trio 

Spicy Tartare, Pepper Smoked Salmon, 

Miso Glazed  
 

Flakey Cod 

Chorizo, White Bean Puree, Fennel, 

Almond Foam 

Bronzini 

Clams, Bacon, Peppers, Casino Butter 

 

Tuna Tartare 

Avocado Mousse, Chilled Corn Soup 
 

Duo of Tuna, Black Pepper Seared 

Tuna and Tuna Tartare  

over Crispy Sushi Rice, Truffle Soy Emulsion 
 

Herbed Chilean Sea Bass 

Housemade Gnocchi, Seasonal Vegetables, 

Tear Drop Tomatoes 
 

Coconut Chili Shrimp 

Pineapple Salsa, Coconut Risotto, 

Crab Guacamole 

 
 

Ice Wine Butter Poached Lobster 

Artichoke, Creamy Polenta, Shaved Baby 

Vegetables 

$6 Supplement 
 

Skate Schnitzel Spaetzle 

Lemon, Caper Butter Sauce 

 

Lisa’s Sunday Gravy 

Mezzo Rigatoni, Shaved Parmesan  

Cheese 

 

Parmesan Encrusted Chicken 

Risotto, Balsamic Drizzle, Tomato Bruschetta, 

Shredded Parmesan 

 

Eggplant Rollatini 

Gemelli and Vodka Sauce 

Parmesan Crostini 

Crispy Basil 
 

Portobello Raviolini 

Homemade Basil Three-Cheese Ravioli  

Portobello Bolognese Ragout 

Ricotta Salata, Micro Arugula  

and Shiitake Chips 
 

Pan Seared Chicken 

Roasted Garlic, White Wine, Artichokes, 

Shiitake Mushrooms, Spinach, Gnocchi 

Natural Chicken Jus 

 

Buttermilk Fried Chicken 

Belgium Waffle, Strawberry Jalapeno Jam 

Strawberry Caviar 

Rotisserie Pesto Chicken 

Polenta Square, Hen of the Wood Mushrooms, 

Brussels Sprout Leaves 



 

 

 

 

 

 

 

 

BBQ Beef Brisket 

Sweet Mashed Potatoes, Frizzled Onions, 

Amaranth 
 

Pomegranate Glazed Duck 

Chinois Pancake, Orange Habanero Slaw 

 

Peppercorn Crusted Filet 

Horseradish Fingerling Mashed, Brussels Sprouts, 

au Poivre Sauce 
 

New York Steakhouse 

Filet, Potato Cakelette, Creamed Spinach, 

Onion Rings, Gorganzola Butter 

 

Slow Roasted Porkchetta 

Bacon Corn Bread Pudding, Bacon Chive 

Broth 

 

Short Ribs 

Sweet Potato, Puree of Butternut Squash,  

Farro Risotto 

 

House Cured Maple Pork Belly 

Charred Pineapple, Mexican Corn Polenta, 

Jalapeno Salsa 
 

Smoked Kielbasa 

Swiss Chard, Spaetzle, Purple Kale 

 

Pistachio Crusted Baby Lamb Chops 

Cauliflower and Pea Puree, 

Pomme Soufle, Lamb jus 

$6 Supplement 

 

 

 


