Gluten Free
Sikondines @./Bc%f

5-8:30 pm February 14, 2026

Cream of butternut squ,ash
Mixed greens salad with house made J%essings
Caesar salad with asiago, gfuten ﬁee croutons & bacon bits
pic[c[ea( gleen éeans, ma&inatec{ atﬁchokes, peppe’s & mushtoom

Sliced picUeJ turnip & beets, roasted picHec{ caulﬂowet & olives
Tomato bocconcini salad / Assorted cheese p[atte?c
Asparagus spears with taspéeuy vinaigrette / Broceoli salad
Potato salad / Coleslaw with cranbewies, apricot & poppy seeds
_Mouse made gtaven lox with pick[ec{ onions, hotseradish cream, lemon & capers

Marinated mussels & c!ams/ Chilled shtimp with cocktail sauce
LNz
Roast AAA _CTEP git[ofn, au fjus cawing station

LNz 2
Fillet of Basa with saﬁan slwimp creamy sauce

Roast Chic/cen with [eman & rosemary

Chipot[e T equi[a BBQ po’tlc uibs
Cltq[’s potatoes A {mecﬂey of seasonal vegeta[)[es

LNz

Dessert ﬁuﬁt
Chocolate ﬁambofse, Pistachio !aye?z caf:e, Pina colada

g?aeen tea paulova. with ﬁesfz bevvies & lavender cream

Vanilla cxeme caramel, St’zawéeﬂy panna cotta

Sliced ﬁuft tray with bevvies
#59.75 Adult

$56.75 Seniots




