
 

 

 

APPETIZER 
Assorted Meats and Cheeses 

Fried Goat Cheese honey and black pepper 

Oak-Grilled Asparagus marinated tomato salad 
Italian-Style Pickled Vegetables 

 
FIRST COURSE 

Gem Lettuce local apples and cheddar 
 

ENTREE 
(choose one) 

Seared Strip Steak Sicilian-style with tomatoes 
Chef’s Fish Selection Fish  

Roasted Chicken Thighs sautéed pole beans, salsa verde 

Orecchiette winter squash, sage, brown butter 
 

DESSERT 
Dark Chocolate Terrine crème anglaise and pine nut 

Housemade Cannoli ricotta, pistachios, chocolate, candied citron 

Georgia Apple Fritters mascarpone glaze 
 

 
 

 

 

menu subject to change 


