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August 16 - September 5, 2010

Not Valid with Any Other Offers

OPTIONAL COURSE
($7 additional)

WOOD GRILLED MAINE DAY BOAT SCALLOPS
Watercress & Charred Pineapple Green Chili Salsa

COURSE ONE
Your choice of One of the Following:
SHREDDED TENDERLOIN TEQUILA FOUR CHEESE ALASKAN
SPRING ROLL SHRIMP WOOD FIRE PI1ZZA KING CRAB CAKE
Spicy Chili Vinaigrette Lime Cilantro Sauce Fresh House Smoked Mozzarella, With a Garlic Chive
& Sweet Thai Chili Sauce Provolone, Asiago, & Beurre Blanc

Parmigiano Reggiano

COURSE TWO
Your choice of One of the Following:
CHEF D’S BABY BACKS PRIME BRAISED HERBS DE PROVENCE
Hickory Smoked Pork Ribs, BEEF SHORT RIB OVEN ROASTED
House Made BBQ Sauce & Slow Roasted with CRISPY CHICKEN BREAST
Garlic Matchstick Fries Rosemary Cheese Grits Garlic Sauté Broccoli Rabe &

Sage Red Bliss Potatoes

CHIMICHURRI MISO GLAZED SALMON WOOD GRILLED
“SURF N TURF” KABOB Sweet & Savory Miso Glazed RUBY RED TROUT
Wood Grilled Beef Tenderloin, Atlantic Salmon, Julienne Zucchini  Chipotle Butter & Hatch Green Chili
Jumbo Shrimp, & Crookneck Squash Sweet Corn Pearl Couscous

Spanish Chorizo Pearl Couscous

COURSE THREE

Your choice of One of the Following:

FRESH SUMMER FRUIT WOOD FIRE’S CHOCOLATE
& SORBET SPICE CUP CAKE

$35 per person (plus $7 for Optional Course) + Tax, Gratuity and Alcohol not included + Not valid with any other offers



