
March 25th, 2025
Dinner Features

Soups
Curried Sweet Potato and Lentil

New England Clam Chowder

Appetizers
Bang Bang Wings
Fresh jumbo chicken wings tossed in A Sweet & Spicy Bang Bang sauce. Served with celery
sticks and Bleu cheese dressing.

Features
duck with wild mushroom ravioli
chargrilled duck breast, thinly sliced, served over wild mushroom ravioli. tossed in a marsala
wine sauce with mushrooms, onions, roasted garlic, and fresh basil

Rack of Lamb with Port Wine SAuce
Grilled Rosemary red wine marinated New Zealand spring lamb chops served over a Port wine
sauce with mushrooms, onions, sun-dried tomatoes, basil, oregano, and roasted garlic.

Beef Stroganoff
Tender chunks of Prime Ribeye simmered in a creamy sherry sauce with onions, mushrooms, basil,
oregano, and garlic. Served over fettuccine and topped with a dallop of sour cream.

Bourbon Sirloin
Hand-cut 10-ounce sirloin pan-seared with bourbon, mushrooms, onions, fresh basil, roasted
garlic, and a pinch of brown sugar.

Barbequed Beef Ribs
A half rack of our barbequed beef ribs served with your choice of side and coleslaw
.
Greek Style Steelhead Trout
Sauteed in white wine with artichoke hearts, roasted red peppers, black olives, roasted garlic,
Roma tomatoes, fresh basil, onions, and feta cheese. Topped with fresh parmesan cheese.

crab stuffed trout
Carolina Mountain Trout stuffed with crab imperial, and served over a white wine parmesan
cream suace. 

Scallops Norfolk
Sea Scallops sauteed in butter with white wine, lemon, garlic, Old Bay, and parsley. Topped with
Panko bread crumbs and baked til bubbly and golden brown. 

Blackberry Pork
Boneless pork loin chops sauteed in a creamy blackberry brandy sauce with mushrooms,

Yellowfin Tuna
Fresh seared Tuna served over a cucumber, avocado, & caper salad. Served with a choice
of side dish.

Vegetable of the day
country style green beans

Wine
Terry’s Sangria
A blend of chilled red wine with various flavored brandies and fruit juices. Topped
with a splash of sprite.
Bricco Peso Dolcetto D’Alba
An Italian deep ruby red wine with violet reflex persistent with the sensation of ripe
fruit.
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Dessert Wine

Grahams 6 grapes port
full-bodied with fresh aromas of blackberry,

licorice, and cassis.

Harvey’s bristol cream
smokey orange rind and caramel aromas. flavors

of vanilla bean, carmale, and  toffee. 

Taylor fladgate 10 year tawny
ripe berry and delicate nuttiness with subtle

mellow flavors of chocolate.

Desserts

Creme brulee
ilight creamy custard with a caramelized sugar glaze.

Gluten Free Brownie
gluten free chocolate chip brownie served with a scoop of ice cream and whipped cream.

Cinnamon Churro Cheesecake
Creamy cheesecake with a layer of churro cake dusted with cinnamon sugar.

Lemon Berry Marscapone Cake
A delightfully light vanilla crumb cake with a creamy lemon filling. topped with blueberries, cranberries,

and powdered sugar

masrhmallow chocolate chip cookie dough cake
layers of moist chocolate soaked with simple syrup alternate with two layers of our chocolate chip

cookie dough and two layers of marshmallow cream.

White Chocolate Raspberry Cheesecake
Creamy white chocolate with swirls of raspberry jam.

after dinner menu

After dinner cordials

Grand marnier 
luxurious orange liqueur blended with fine

cognac
Amaretto disaronno

sweet almond-flavored liqueur with a nutty
richness.

Bailey’s irish cream
creamy liqueur with flavors of chocolate,

vanilla, and coffee.
Limoncello

an italian lemon liqueur that is bright and
refreshing.
Frangelico

a hazelnut liqueur with a hint of vanilla and
cocoa.

Sambuca
a potent anise flavored liqueur, traditionally

served with 3 coffe beans.


