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COURSE ONE
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Garlic & Roasted Red Pepper Hummus
Served with celery, carrots and pita bread
Grilled Octopus Bruschetta
Grilled marinated Octopus tossed with a lemon zest
bruschetta mix.
Teriyaki Satay
Chicken Thighs marinated in a house made Teriyaki sauce.

Served with a peanut sauce
(G W)

COURSE TWO - - -

Orange Roughy
Topped with Beurre Blanc sauce. Served with citrus rice and candied carrots
Bistro Tower
30z crab cake between two 3 oz filets and topped with a bearnaise sauce. Served

with a gruyere potato cake and candied carrots
Onion Apple Pork Chop

12 oz Pork chop topped with an onion apple jam. Served with a bacon potato

hash and candied carrots
Blueberry & Rosemary Duck

Pan seared duck topped with a blueberry & rosemary port reduction. Served

with cacio pepe rissotto and candied carrots
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-+« COURSE THREE:- - -
o
New York Cheesecake
Carrot Cake
Berry Trifle

DINNER FOR $45
CALL FOR RESERVATION 724-420-5889

QO\VO™
y

i

g
o




