- PRIX FIXE DINNER MENU -

First Course
(Select One)

House Bruschetta
Fresh crostini's drizzled with olive and garlic Finished with tomatoes, capers, fresh basil
and balsamic drizzle

Oyster Rockefeller
Elizabeth City oysters brimming with spinach, bacon and heavy cream

Second Course
(Select Two)

Seared Scallops
Diver Sea scallops pan seared and served on a warm bed of chorizo and corn salad

Filet Mignon
7 oz beef tenderloin cooked to order with mashed potatoes and asparagus

Chicken Madeira
Chicken breast topped with a cremini mushroom maderia wine sauce served over a bed of
jasmine rice and asparagus

Third Course

(Select Two)

Chocolate Molten Lava Cake
Warm chocolate cake filled with semi sweet chocolate ganache

Vanilla Bean Custard Tart
house made vanilla bean custard inside tart shell topped with fresh seasonal berry
compote

- $84 per Couple -
Complimentary Champagne Toast Included
Taxes and Gratuity Not Included




