SPECIALS

Berrilicous Bubbles-

house champagne with
Chambord
$14 entree
Chandon Splits
forTWO
brut or rose two 4 oz filets. one topped with crab
$20 meat & hollandaise sauce. second
topped with cremini mushrooms
PINK Heart Mi with a demi-glace. grilled
eart Mimosa- asparagus. garlic mashed potatoes.
mixed juice with house dessert
champagne
$14
grilled scallops. prawns. clams.
mussels. creamy lemon risofto.
: flourless chocolate cake.
t' sauteed spinach warm decadent center. dusted
d p pe |Zer with powdered sugar & fresh

strawberries

yellow & red roasted beets.
heirloom tomatoes. goat
cheese. candied walnuts.
mustard vinaigrette

local Marianne’s vanilla ice
cream. fresh berries
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