
moules frites
choice of red curry, provençal, marinière or lobster 

braised short ribs
four hour belgian beer braised short ribs, celery root & apple mousseline, apple salad

shrimp & soba noodles
seaweed salad, sambal, unagi glaze, scallions, cilantro

potato gnocchi
creamy marinara, burrata cheese, shaved parmesan

pennsylvania free-range organic chicken
pan seared chicken, woodland mushroom ravioli, tarragon sauce

beer battered fish & chips
witbier battered cod, belgian frites, lemon aioli, malt vinegar

entrees
choice of 3

dinnerdinner
tier 1

appetizers
choice of 2
blistered shishito peppers
sea salt, ranch spice, lime

crispy brussel sprouts
maple sugar, lemon

fried calamari
tentacles & rings, old bay aioli

spinach salad
baby spinach, green apple, hard boiled egg, red onion, almonds, dried cherries,
honey-balsamic vinaigrette

caesar salad
house made dressing, romaine, marinated anchovy, shaved parmesan, croutons

desserts
choice of 2
sorbet
seasonal selection

chocolate mousse
belgian chocolate, fresh whipped cream

vanilla crème brulée 
vanilla custard, demerara sugar crust

$60/pp



duck leg confit
roasted fingerling potatoes, sauteed mushrooms, caramelized onions 

beef tenderloin
sauteed spinach, mashed potatoes, cabernet reduction

black ink seafood pasta
shrimp, mussels, squid, bay scallops, squid ink linguine, creamy lobster broth

pennsylvania free-range organic chicken
pan seared chicken, woodland mushroom ravioli, tarragon sauce

seared salmon
butternut squash risotto, marscapone cheese, shaved parmesan

vegetarian option
choice of moroccan tagine or chickpea curry

entrees
choice of 3

dinnerdinner
tier 2

appetizers
choice of 2
arancini
swiss, marscapone, shitake mushrooms, shaved parmesan

tuna tartare
red onion, sesame oil, unagi, grilled crostini

ceviche
bay scallops, shrimp, octopus, calamari, red onion, lime, cilantro

organic beet salad
balsamic reduction, candied pecans, goat cheese crumble

wedge salad
iceberg, tomatoes, red onion, bacon, bleu cheese

desserts
choice of 2
Belgian cheesecake
belgian cookie crust, dulce de leche

flan
vanilla custard, caramel, cinnamon

chocolate mousse
belgian chocolate, fresh whipped cream

$75/pp



SURF & TURF
filet mignon, grilled gulf shrimp, belgian frites

PAN-SEARED SCALLOPS
cape cod scallops, lemon risotto, mascarpone cheese, parmesan

wild bass
cucumber tartare, red bell pepper coulis

FREE RANGE ORGANIC CHICKEN
pan-seared breast, white bean ragout, bacon & mushroom jus

vegetarian option
chef’s selection

entrees
choice of 3

dinnerdinnertier 3
appetizers
choice of 2
grilled octopus
butternut squash puree, cherry tomato confit, basil chips

lobster bisque
maine lobster, crème fraîche

egg bourginon
mushroom friccasse, poached eggs, red wine sauce

VEGETABLE MOSAIC
mixed vegetables, orange & lemon coulis, basil oil

caprese salad
fresh mozzarella, heirloom tomatoes, basil, balsamic reduction

desserts
choice of 2
cheese plate
bread, jam

apple tartlet
vanilla ice cream

PROFITEROLE 
puff pastry, ice cream

$90/pp


