FAMILY DINNER MENU

Need a quick dinner at home with your family? Our family dinners include an
appetizer, salad/bread, and entrée. Pick an appetizer, a salad/bread and an entree
and you will have a 3 course dinner for 2 at the price listed next to your choice of
entree (or for 3 at the price in parentheses). You could optionally add dessert.

— APPETIZER —

House-made Vegetable Samosas with mint chutney (vegan)

Mediterranean Spread goat cheese, tomatoes with flatbread (gluten free option)
Bacon Croquettas bechamel, yukon gold, paprika aioli

Mac N’ Cheese bechamel sauce, white and mild cheddar (gluten free option)

Meatballs gluten free, tzatziki, house-ground free range pork and beef

— SALAD —

Mixed Green Salad organic greens with balsamic vinaigrette
Roasted Beet Salad organic greens, walnuts, gorgonzola and balsamic vinaigrette

Artichoke Salad organice green, crispy chickpeas, asiago & lemon champagne
vinaigrette

— ENTREE —

Vegan Navaratan Curry with Rice Pilaf vegetables with coconut cream $44 (66)
Chicken or Mushroom Linguine with tomato cream sauce and spinach $48(72)
Shrimp Linguine with tomato cream sauce and spinach $52(78)

Chicken Bourgogne with whipped potato, snap peas and Dijon cream $52(78)
Chicken or Mushroom Gnocchi spinach and tomato cream sauce $50(75)

Crab Gnocchi spinach and tomato cream sauce $58(87)

Seared Tuna soba noodles, julienned vegetables, ginger soy cream $54(81)

Fish Tacos spice rubbed tilapia, guacamole, citrus salsa, napa slaw $40(60)

Pork Vindaloo slow braised free range pork in Indian spices served en croute with
spinach and vindy jus $52(78)

Lamb Osso Buco slow braised 25 oz grass fed Colorado lamb shank to share,
whipped potato, asparagus $66

HOUSE-MADE DESSERTS (OPTIONAL) —

Price for 2(3) desserts of one kind
Vanilla Pound Cake lemon curd, berry compote $14(21)
Chocolate Torte gluten free, raspberry coulis $14(21)

Basque Cheesecake gluten free, berry coulis $14(21)



