
DATE NIGHT MENU

$55

S H A R E D  A P P

SPINACH DIP
— caramelized onions, cream cheese, aged cheddar, Thornloe parmesan cheese,

wilted spinach, warmed tortilla chips —

CAESAR SALAD
— crisp romaine, rosemary croutons, asiago cheese, house made garlic dressing

—

KOREAN PULLED PORK TACOS
— buttermilk ranch slaw, black bean+corn salsa chili lime aioli —

E N T R É E S

MUSHROOM RAVIOLI
— sautéed mushrooms, red onions, spinach, cherry tomatoes, roasted garlic

cream sauce, Woolwich County goat cheese —

HERB CRUSTED TROUT
— sweet potato, green beans, double smoked bacon, spinach, parmesan cream

sauce, tomato salsa —

CHORIZO + SHRIMP RIGATONI
— chorizo sausage, black tiger shrimp, roasted peppers+onions, spicy marinara

sauce, spinach, goat cheese —

"OBIES" JAMBALAYA
— chicken breast, double smoked bacon, shrimp, chorizo sausage, peppers,

onions, spicy tomato broth, basmati rice —

D E S S E R T S
CREME BRULE

— seasonal fruit compote —

DECADENT BROWNIE
— warmed with vanilla ice cream —


