$36 | Lunch & Dinner
FIRST COURSE

Choice of one-

Autumn Harvest Salad
Crisp Granny Smith apples, creamy goat cheese, toasted walnuts,
tender spring mix, drizzled with a pear vinaigrette
Cranberry Pecan Salad
Sweet dried cranberries, roasted pecans, and blue cheese
crumbles over a bed of mixed greens, finished with a
bright orange-cranberry dressing

SECOND COURSE

Choice of one-

Cajun Snapper & Risotto
Pan-seared red snapper over creamy red bean risotto,
finished with a zesty Cajun rémoulade

Pot Roast Mac & Cheese

Slow-braised pot roast over gouda mac & cheese, topped with
crispy onion straws and horseradish cream

Southern Buttermilk Fried Chicken
Golden fried chicken with smoky bacon pan gravy, served
alongside country green beans and whipped red potatoes

THIRD COURSE

Choice of one-

Sticky Toffee Pudding

Warm sponge cake with dates, drenched in buttery caramel sauce

Deep Dish Cookie Sundae

A warm, gooey cookie topped with vanilla bean ice cream,
chocolate, and caramel drizzle
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