
Dinner Prix Fixe Menu

For Restaurant Week, we are off ering a special 3 course prix fi xe dinner 
featuring a sampling of our most popular menu items. 

First Course
Choice of:

Caesar
Parmesan, Garlic Crouton 

Spinach Salad
Dried Cherries, Bleu Cheese, Toasted Pecans & Sweet Onion Vinaigrette

Wild Mushroom Soup
Sherry, Cream

Second Course
Choice of:

Chicken Française
Creamy Leek Potatoes, Capers, Fine Herbs, Lemon Beurre Blanc

Prime Top Sirloin *
8 oz, Garlic Mashed Potatoes, Steak Butter

Grilled Norwegian Salmon *
Beluga Lentil Pilaf, Arugula, Roasted Corn Purée & Chive Oil

Walleye
Haricot Verts, Roasted Radish, Shallots, Beurre Noisette 

Lobster Spaghetti
Claw Meat, Bisque, Onion, Bacon, Chive

Third Course
Choice of:

Crème Brûlée
Vanilla Cream, Caramelized Sugar

Chocolate Ganache Cake
Fudge, Whipped Cream

Salted Caramel Pot de Crème
Whipped Cream, Toasted Pecan

$45++ per Person
Tax & Gratuity not included.  No substitutions please.

Hours Celebration Promotions

ASK YOUR SERVER ABOUT OUR BIRTHDAY 

* Consumer Advisory: Items are served raw, undercooked or contain raw or undercooked ingerdients. Consuming raw or undercooked meats, 

A 4% surcharge has been added to your bill to contribute to the restaurant’s efforts to  provide wages and benefits to attract and retain the talented team members who deliver 
your guest experience. The surcharge applied to your bill is not a server gratuity, is not obligatory, and will be removed from your bill by your server if requested.
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