
A N T I P A S T O

Spring Greens
edible blooms, mixed greens, tangerine, goat 
cheese, honey vinaigrette

Salmon Cakes
with a homemade creamy dill 

Olive Tapenade Crostini's
topped with cream cheese

G R A N D  P L A T E

Tuscany Veal Chop 
with mushroom risotto and asparagus + 10

Handmade Roasted Red Pepper Fettuccine
with a portobello cream sauce

Creamy Chicken Picatta
over a bed of linguine 

L A R G E  P L A T E S

S W E E T  P L A T E

Homemade Coconut Cake

 1 Selection per course

+ upcharges indicated above.

Please notify your server of any food allergies.
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$30
PER PERSON

705-721-0005
CALL TO PLACE YOUR ORDER FOR PICKUP


