00

&
LS S sEp‘é

FATHER'S DA

June 19, 20106

SHORT RIB RAVIOLI Braised Short Ribs, Fresh Herb Pasta and Wild Mushrooms,
77 Red Wine Demi-Glace, Point Reyes Blue Cheese,
and Chiffonade Spinach

YUENGLING LAGER ® & AGED CHEDDAR Aged Cheddar, Pretzel Croutons, Sautéed Crawfish,

SOUP Shaved Green Onions
10

BABY ARUGULA & SALT ROASTED BEET Aged Balsamic Reduction, Smoked Blue Cheese,

SALAD (Candied Walnuts, Sliced Pears, House Bacon,
TT  Torn Croutons

160Z COLD SMOKED DELMONICO 5Sea Salt and Black Pepper Crust, Chimichurri,
65  Sautéed Langostinos, Grilled Baby Zucchini,
Whipped Purple Potatoes

OVEN ROASTED STRIPED BASS Roasted Spring Mushrooms, Fresh Peas, Fingerling
42 Potatoes And House Bacon, Bourbon Infused Beurre Blanc

DESSERT (Chocolate Cremeux with Candied Pretzels,
5 Sea Salt Ice Cream, and Yuengling Caramel

Hours
9:00pm - 10:00pm

Price does not include tax or gratuity

SPECIALTY ROOM CHEF MATTHEW KALLINIKOS GENERAL MANAGER JOHN GAULKE




