H deaway Menu

Fi rst Course
Soup of the day
Second course

Sal ad of Baby Lettuce

Engl i sh cucnber, radish, grape tomato, orange-carrot vinaigrette

o
Wat er cress & Endi ve Sal ad

Peaches, shaved pecorino, |enon vinaigrette

Thi rd Course

Gilled Atlantic Sal non
Black mi ssion Fig & cucunber Chutney, cucunber-coconut broth
Herb roasted Dayboat Mnkfish $5 supplenent
Truffled corn, Shiitake nmushroons, fingerling potato
Gilled Berkshire Pork loin
Peach d aze, braised collard greens, snoked bacon & white beans
Pan Seared chicken paillard
Her bs de provence, haricot vert, fingerling potato, buerr rouge
GRILLED Sterling silver Sirloin $5 supplenent

Chanoul a sauce, garlic-cilantro shoestring potatoes





