
 
 

 Chef’s Three Course 
Weekend Dinner 

Soup or Salad 
Chilled Summer Vegetable Gazpacho  

With Bay Shrimp and Tortillas 

Butter Leaf Salad 
Bibb Lettuce, Baby Mixed Greens Grape Tomatoes 

Wild Salmon Risotto with Shrimp 
Sockeye Salmon, Sweet Peas, Local Oven Dried  

Tomatoes, Baby Arugula, and Prosciutto 

Filet Medallion & Portobello Brochette 
Beef Tenderloin, Baby Portobello and Sweet Onions,  

Grilled and Served over Cous Cous  
with Wild Mushroom Demi 

Whitefish, Lake Superior  
Pan Seared with Swiss Chard  and Local Tomatoes & 

Roasted Red Pepper oil                          
Atlantic Salmon, Bay of Funde, Maine 
Simply Grilled Served with Baby Arugula & Three-

Pepper Pineapple Salsa   

Entrée Choices 

Dessert 
Strawberry Parfait 

Strawberry Sorbet with Fresh Berries 
Topped with a Champagne Sabayon  

Vanilla Bean Crème Brulee 
Classic Vanilla Custard Topped with Caramelized Sugar 

and fresh Berries 

$29.95 
Enjoy your Meal with a Glass of 

Beringer Founders Estate  
Chardonnay for $6.00 
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Friday and Saturday 
Half Price Wine Features 

Enjoy any bottle with your  
Chef’s Three Course Dinner  
for half off the listed price 

 
Robert Mondavi Woodbridge 

Pinot Grigio 
29  

Beringer Founders Estate 
Chardonnay 

29 
Menage a Trois 

Red Blend 
34 

Beringer Founders Estate 
Pinot Noir 

28 
Robert Mondavi Woodbridge 

Cabernet 
30 

Columbia Winery 
Cellar Master Riesling 

36 
A by Acacia 
 Chardonnay 

40 
Beringer Founders Estate 

Cabernet 
28 
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