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SOUTHWEST FLORIDA

$49 Per Person

Parker House Rolls
Sweet Butter, Coarse Salt & Pepper
gr Castelvetrano Olives
Sautéed in Oil, Garlic & Jalapeno

Appetizers

* gt Soup of the Day or Gazpacho
gf Chef's New England Clam Chowder
Crispy Calamari
Fried Lemon & Shishito Peppers ~ Lemon Garlic Aioli ~ Sweet Chili Sauce
*gf Skillet-Roasted Mussels
Garlic, Tomato, Wine, Lemon, Basil, Clam Juice, Butter & Olive 0il ~ Garlic Toasted Focaccia for Dipping
gf Bayley Hazen Blue Cheese & Julienne Apple
Walnut 0il, Fig Jam, Ciabatta Crostini
*gt Lump Crab & Avocado
Gazpacho Salsa
gf Whole Small Leaf Caesar Salad
White Balsamic Caesar Vinaigrette
gtArtisanal Greens
Classic Herb Vinaigrette
gf House-made Mozzarella & Beefsteak Tomato
Artisanal Greens, Basil Qil

Entrées

*st House-made Pappardelle Bolognese
The Classic Italian Meat Sauce
Chicken Pot Pie
Oven-baked with a Pastry Crust, Creamy Chicken, Vegetables
+gf Steak Frites
Coulotte Steak, Chimichurri, Fries
*ef Pan Seared Scottish Salmon
Seasonal Succotash of Squash, Julienne Pepper & Onions, Sweet Corn & Blistered Tomatoes
Pan Roasted Florida Pink Shrimp
Sweet Corn Grits Cake, Fried Green Tomato, Tasso Ham Gravy
Grilled Broccolini
Pan Roasted Farro, Onions, Red Peppers, Walnuts, Romesco Sauce, Dollop of House-made Ricotta
Braised Short Ribs
Crisped Onions, Mashed Potatoes, Natural Juices
Coq au Vin
Chicken Thighs, Carrots, Onions, Pancetta, Pappardelle Pasta
Red Wine Chicken Demi

Desserts

Truffles Original Carrot Cake
A 53-year Tradition
Key Lime Tart
Creamy, Rich, and Topped with Sweet Cream
House-made Ice Creams

gf Can be prepared gluten-free
* Consuming raw or undercooked meat, poultry or seafood may increase your risk to food borne illness



