
Eat. Drink. Be 

$35.10 

Starters 
(choice of) 

 

 

Roasted Parsnip Bisque 
Shiitake Crisps, Frizzled Proscuitto 

 

Baby Greens Salad 
Artisan Goat Cheese, Dried Cherries, Candied Pecans, Sherry Shallot Vinaigrette 

 

Endive and Watercress Salad 
Gorgonzola Cheese, Candied Walnuts, Pear, Balsamic Vinaigrette 

 

 

Main Course 
(choice of) 

 

 

Grilled Organic Scottish Salmon 

 Pastini with Herbs, Lemon, and Jumbo Lump Crab Meat, Broccolini 

 

Moroccan Spiced Braised Short Rib 
Soft Polenta, Baby Carrots 

 

Pan Roasted Organic Chicken Breast 
Haricots Vertes tossed with Roasted Butternut Squash 

Goat Cheese Mashed Potatoes, Thyme Jus 

 

Black Pepper Tagletteli 

Wild Mushrooms, Toasted Hazelnuts, Parmesan Cream 

 

Seared Scallops 

Vanilla Parsnip Puree, Romesco Drizzle 

 

 

Dessert 
(choice of) 

 

Chocolate Hazelnut Truffle Torte 

 

Sticky Toffee Pudding with Vanilla Ice Cream 

 

Roasted Butternut Squash Crème Brulee 
 

Eat. Drink. Be. 
Brought to you by 15 Ria Culinary Team 

20 % Gratuity Will Be Added For Parties of 6 Or More 
Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness! 

 



                                                                            
Eat. Drink. Be 

$20.10 

Starters 
(choice of) 

 

 

Tomato-Ginger Bisque 
Grilled Cheese Wedges 

 

Baby Greens Salad 
Artisan Goat Cheese, Dried Cherries, Candied Pecans, Sherry Shallot Vinaigrette 

 

Gently Poached Farm Egg 
Wilted Swiss Chard, Caramelized Onion, Applewood Smoked Bacon, Brioche Toast Points 

 

 

Main Course 
(choice of) 

 

Grilled Organic Salmon  
Salad of Arugula and Baby Spinach with Shaved Fennel, Olives, Oranges and a Citrus Vinaigrette 

 

Chicken Potpie 
Organic Chicken Breast, Melted Leeks, Shiitake Mushrooms  

 

Triple Cheese Macaroni & Cheese 
Penne Pasta, Farmstand Cheddar, Parmesan and Mozzarella 

Wilted Spinach, Tomato Fondue 

 

Beef Tenderloin Skewers 
Chimichurri Drizzle, Quiona Pilaf 

 
 

Dessert 
(choice of) 

 

Chocolate Hazelnut Truffle Torte 

 

Sticky Toffee Pudding with Vanilla Ice Cream 

 

Roasted Butternut Squash Crème Brulee 
 

Eat. Drink. Be 
Brought to you by 15 Ria Culinary Team 

20 % Gratuity Will Be Added For Parties of 6 Or More 
Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of food borne illness! 
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