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$29 DINE AROUND MENU 
THREE COURSES 

……………………………………………………………….. ……………………………………………………………….. 

1st COURSE -  choice of 
 

CHARRED VEGETABLE SALAD 
Mixed greens, sweet potato, broccoli, balsamic, pistachio 

crusted goat cheese 
 

SAFFRON SEAFOOD ZUPPA 
Haddock, salmon, scallops, lemon tomato parmesan stock 

 
SPICY HOT CHERRY PEPPER POPPERS 

Fried peppers stuffed with an onion cream cheese 
…………………………………………. 

MAIN COURSE 
HOUSEMADE RAVIOLI 

Stuffed and served in a white wine cream sauce 
 

MARGHERITA PIZZA 
Tomato, fresh mozzarella, fresh basil 

 
HAWAIIAN PIZZA 

Caramelized pineapple, smoked bacon, sundried tomato  
 

THE LUMBERJACK PIZZA 
Smoked bacon, maple brushed sausage, caramelized 

onion, smoked applewood cheddar, rosemary 
 

HARVEST VEGETABLE PIZZA 
Apple basil pesto, spiced carrot & squash, fried sage, maple 

 
THAI CURRY CHICKEN PIZZA 

Coconut green curry, chicken, red onion, jalapeno, toasted 
pistachios, mozza, cilantro 

 
PEAR & PROSCIUTTO PIZZA 

Poached pears, blue cheese, shallots, prosciutto, tarragon aioli 
 

…………………………………………. 

DESSERT COURSE 
 

Pecan Pie Shortbread Bar 	With house made bourbon caramel	
 

Chocolate S’more Cheesecake 
Triple chocolate cheesecake, house made marshmallow, 

graham cracker 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 


