
JAG’S STEAK & SEAFOOD
$56 | Dinner

F I R S T  C O U R S E
Choice of one-

Wellfleet Oysters 
Wasabi Mignonette, Green Apple, Wasabi Microgreens

Roasted Bone Marrow 
Pink Peppercorn-Shallot Butter, Bourbon Onions,  

Wild Mushrooms, Garlic Crostinis

Artisan Cheeseboard 
Trillium Brie, Tulip Tree Nightshade, Sweet Red Cheddar,  
Fennel Pollen Salami, Prosciutto, Focaccia, Accoutrements

S E C O N D  C O U R S E
Choice of one-

Beet Carpaccio 
Mandarin Orange, Capriole Goat Cheese, Brown Butter Hazelnuts, 

Maple Dijon Vinaigrette, Micro Arugula, Pomegranate Molasses

Cauliflower Leek Soup 
Crispy Leeks, Chive Oil, Lemon Oil

Julius Caesar Salad 
Crisp Romaine, Parmesan Reggiano, Garlic Herb Crouton, 

Parmesan Crisp, Caesar Dressing

 
T H I R D  C O U R S E

Choice of one-

Filet Mignon 
Demi-Glace, Truffle Butter, Garlic Mashed Potato,  

Steamed Asparagus

Brown Butter Halibut 
Cauliflower Puree, Haricot Verts, Roasted Garlic Brown Butter, 

Brioche Crouton

Duck Confit 
Mashed Sweet Potato, Sauteed Spinach, Apricot Brandy Jus

Wild Mushroom Pappardelle 
Marsala Wine, Porcini Butter, Parmesan

S P O N S O R E D BY: B E N E F I T T I N G:

DINE OUT. WIN PRIZES.  
DOWNLOAD THE OFFICIAL APP AT 

WWW.GCRWEEK.COM


