
Choose one from each course

First Course
Shrimp Arancini
shrimp infused risotto

croquettes, marinara sauce
 

Caesar Salad
She Crab Soup

Second Course
7oz Filet

au gratin potatoes
 

Pan Seared Salmon
herb couscous, roasted fennell, 

champagne truffle cream sauce

Ravioli Florentine
roasted garlic & wild mushrooms, 

soy, mirin, & ginger sauce

Dessert
Vanilla Crème Brûlée

 Key Lime Pie
 Espresso Chocolate Mousse

THREE  
for $75

Add on
Brussels.................................................................$13
Asparagus....................................................market
Béarnaise..............................................................$4
Rick’s Black & Bleu...........................................$5
The Company Crab Cake..............................$20

Sommelier’s Selections
Faust..................................................................$115
Cabernet, Napa Valley
Jordan..............................................................$75
Chardonnay, Russian River Valley
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