
Menu
J U N E  2 1 ,  2 0 1 4

Signature Cocktail

Thai Basil Sangria

Appetizers

Lump Crab & Bacon Stuffed Mushrooms 

 Toasted Baguette with House Ricotta, Grilled Apricots,

Basil & Honey Sesame Drizzle

Salad Course

Spinach Salad with Warm Bacon Dressing

Main Course

Rosemary Garlic Roasted Lamb Leg with Port Cherry

& Balsamic Chutney, Garlic Mashed Potatoes and 

Shallot Haricot Verts

Dessert Course

Fresh Cherry & Peach Crisp with

Frozen Lemon Basil Sweet Cream 

F E A T U R E D  C H E F  L I Z Z I E  S M I T H


