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A P P E T I Z E R

M A I N  C O U R S E

Fried Calamari  

Oyster Rockefeller
Spincah, Parmesan, Pernod

Arugula Salad
Shaved Parmesan, Green Apple, Candied Walnuts,

Olive Oil, Lemon

The Caesar
Parmesan Crisps, Housemade Dressing

USDA Prime Filet Mignon 8 oz
Side Dish Choice of: Truffled Mashed Potatoes  

or Sautéed Baby Spinach 

Scottish Salmon Filet
with Asparagus

Grilled Filet of Scottish Salmon, Beurre Blanc Sauce

Pan Roasted Chicken
with Marbled Potatoes

Amish Chicken, Porcini Mushrooms, Scallions

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)

Aged Parmesan, Parsley

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
$ 7 0  P E R  G U E S T

Choice of One For Each Course
A P P E T I Z E R

M A I N  C O U R S E

Burrata
Heirloom Tomato, Garlic Croutons, Kalamata Olives

Grilled Octopus
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

The Caesar
Parmesan Crisps, Housemade Dressing

Wild Salmon Avocado Ceviche
Mango, Red Onion, Jalapeño, Chive Oil

USDA Prime Filet Mignon 8 oz
Side Dish Choice of:

Sautéed Wild Mushrooms or Truffled Mashed Potatoes

Scottish Salmon Filet
with Asparagus

Grilled Filet of Scottish Salmon, Lemon Emulsion Sauce

Skirt Steak 10 oz
Side Dish Choice of:  

Sautéed Wild Mushrooms or Truffled Mashed Potatoes

Pan Roasted Chicken
with Marbled Potatoes
Amish Chicken, Rosemary

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)

Aged Parmesan, Parsley

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
$ 9 0  P E R  G U E S T

Choice of One For Each Course



A P P E T I Z E R

M A I N  C O U R S E

Fried Calamari  

Oyster Rockefeller
Spincah, Parmesan, Pernod

Arugula Salad
Shaved Parmesan, Green Apple, Candied Walnuts,

Olive Oil, Lemon

The Caesar
Parmesan Crisps, Housemade Dressing

USDA Prime Filet Mignon 8 oz
Side Dish Choice of: Truffled Mashed Potatoes  

or Sautéed Baby Spinach 

Scottish Salmon Filet
with Asparagus

Grilled Filet of Scottish Salmon, Beurre Blanc Sauce

Pan Roasted Chicken
with Marbled Potatoes

Amish Chicken, Porcini Mushrooms, Scallions

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)

Aged Parmesan, Parsley

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
$ 7 0  P E R  G U E S T

Choice of One For Each Course

 

A P P E T I Z E R

M A I N  C O U R S E

Burrata
Heirloom Tomato, Garlic Croutons, Kalamata Olives

Grilled Octopus
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

The Caesar
Parmesan Crisps, Housemade Dressing

Wild Salmon Avocado Ceviche
Mango, Red Onion, Jalapeño, Chive Oil

USDA Prime Filet Mignon 8 oz
Side Dish Choice of:

Sautéed Wild Mushrooms or Truffled Mashed Potatoes

Scottish Salmon Filet
with Asparagus

Grilled Filet of Scottish Salmon, Lemon Emulsion Sauce

Skirt Steak 10 oz
Side Dish Choice of:  

Sautéed Wild Mushrooms or Truffled Mashed Potatoes

Pan Roasted Chicken
with Marbled Potatoes
Amish Chicken, Rosemary

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)

Aged Parmesan, Parsley

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
$ 9 0  P E R  G U E S T

Choice of One For Each Course



 

A P P E T I Z E R

M A I N  C O U R S E

Beet Salad
Golden Beets, Farro, Whipped Goat Cheese, Beet Vinegrette

Grilled Octopus
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

The Caesar
Parmesan Crisps, Housemade Dressing

Wild Salmon Avocado Ceviche
Mango, Red Onion, Jalapeño, Chive Oil

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
$ 1 2 0  P E R  G U E S T

Choice of One For Each Course

212 Premium Selection
Kobe Beef 2 oz, 

Australian Wagyu Skirt Steak 5 oz, 
USDA Prime Filet Mignon 5 oz

Side Dish Choice of: Creamy Spinach or 
Truffled Mashed Potatoes

 
Australian Wagyu

Dry-Aged T-Bone 20 oz
Side Dish Choice of: Sautéed Wild Mushrooms

or Truffled Mashed Potatoes

Pan Roasted Chicken
with Marbled Potatoes
Amish Chicken, Rosemary

Lobster Dynamite
Half Lobster, Japanese Mayonnaise, Sriracha Mushrooms

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)
Aged Parmesan, Parsley

A P P E T I Z E R

M A I N  C O U R S E

Beet Salad
Golden Beets, Farro, Whipped Goat Cheese, Beet Vinegrette

Grilled Octopus
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

The Caesar
Parmesan Crisps, Housemade Dressing

Wild Salmon Avocado Ceviche
Mango, Red Onion, Jalapeño, Chive Oil

212 Premium Selection
Kobe Beef 2 oz, 

Australian Wagyu Skirt Steak 5 oz, 
USDA Prime Filet Mignon 5 oz

Side Dish Choice of: Creamy Spinach or 
Truffled Mashed Potatoes

 
Australian Wagyu

Dry-Aged T-Bone 20 oz
Side Dish Choice of: Sautéed Wild Mushrooms

or Truffled Mashed Potatoes

Pan Roasted Chicken
with Marbled Potatoes
Amish Chicken, Rosemary

Lobster Dynamite
Half Lobster, Japanese Mayonnaise, Sriracha Mushrooms

Grilled Lamb Chops
Honey Glazed Carrots, Smoked Eggplant & Tahini Purée

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)
Aged Parmesan, Parsley

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
$ 1 3 5  P E R  G U E S T

Choice of One For Each Course



A P P E T I Z E R

M A I N  C O U R S E

Beet Salad
Golden Beets, Farro, Whipped Goat Cheese, Beet Vinegrette

Grilled Octopus
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

The Caesar
Parmesan Crisps, Housemade Dressing

Wild Salmon Avocado Ceviche
Mango, Red Onion, Jalapeño, Chive Oil

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
$ 1 2 0  P E R  G U E S T

Choice of One For Each Course

212 Premium Selection
Kobe Beef 2 oz, 

Australian Wagyu Skirt Steak 5 oz, 
USDA Prime Filet Mignon 5 oz

Side Dish Choice of: Creamy Spinach or 
Truffled Mashed Potatoes

 
Australian Wagyu

Dry-Aged T-Bone 20 oz
Side Dish Choice of: Sautéed Wild Mushrooms

or Truffled Mashed Potatoes

Pan Roasted Chicken
with Marbled Potatoes
Amish Chicken, Rosemary

Lobster Dynamite
Half Lobster, Japanese Mayonnaise, Sriracha Mushrooms

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)
Aged Parmesan, Parsley

 

A P P E T I Z E R

M A I N  C O U R S E

Beet Salad
Golden Beets, Farro, Whipped Goat Cheese, Beet Vinegrette

Grilled Octopus
Sweet Peppers, Red Onion, Capers, Red Wine Vinegar

The Caesar
Parmesan Crisps, Housemade Dressing

Wild Salmon Avocado Ceviche
Mango, Red Onion, Jalapeño, Chive Oil

212 Premium Selection
Kobe Beef 2 oz, 

Australian Wagyu Skirt Steak 5 oz, 
USDA Prime Filet Mignon 5 oz

Side Dish Choice of: Creamy Spinach or 
Truffled Mashed Potatoes

 
Australian Wagyu

Dry-Aged T-Bone 20 oz
Side Dish Choice of: Sautéed Wild Mushrooms

or Truffled Mashed Potatoes

Pan Roasted Chicken
with Marbled Potatoes
Amish Chicken, Rosemary

Lobster Dynamite
Half Lobster, Japanese Mayonnaise, Sriracha Mushrooms

Grilled Lamb Chops
Honey Glazed Carrots, Smoked Eggplant & Tahini Purée

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)
Aged Parmesan, Parsley

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
$ 1 3 5  P E R  G U E S T

Choice of One For Each Course



 

A P P E T I Z E R

M A I N  C O U R S E

C O U R S E  2

Burrata
Heirloom Tomato, Garlic Croutons, Kalamata Olives

Crab Cake
Jumbo Lump Crab, Caper Aioli

Grilled Octopus
Sweet Peppers, Onion, Red Wine Vinegar

Tartare of Oysters, 
Scallops, Salmon & Caviar

Ginger Dressing

Mediterranean Salad
Tomato, Cucumber, Kalamata Olives, Baby Peppers,  

Feta Cheese & Red Wine Vinaigrette 

Australian Wagyu Skirt Steak 12oz
 

Australian Wagyu
Dry-Aged T-Bone 20 oz

Pan Roasted Chicken
with Marbled Potatoes
Amish Chicken, Rosemary

Black Truffle & Wild Mushroom Risotto  
(Vegetarian Option)
Aged Parmesan, Parsley

Side Dish Choice of: Sautéed Wild Mushrooms,
Truffled Mashed Potatoes, Creamy Spinach,  

Potato Gratin or Broccoli,Oil & Garlic

Kobe Beef 3 oz

D E S S E R T

Crème brûlée
Chocolate Soufflé with Vanilla Ice Cream

Tiramisu

P R I X  F I X E  M E N U
$ 1 5 5  P E R  G U E S T

Choice of One For Each Course


