After Dark,

Celebrated all inclusive Dinners $24
Includes: Soup or Starter, Good Eats Entrée and Dessert
*Please ask server about All Inclusive Vegetarian dinner

STARTERS

Market Salad: Arugula, seasonal fruit, blue cheese crumbles, candied pecans with balsamic vinaigrette 7
City Salad: Butter lettuce, crumbled goat cheese, parsley, marinated shallots, radishes with house red wine dressing 7
De Haro Sliders: Mixed grill sliders served on house made brioche and grilled onions 8
Hand Selected Cheese Board: Selected regional cheese board served with fresh fruit and sliced baguette 8
Bruschetta: Fresh tomatoes, basil, crushed garlic, atop toasted baguette slices 7
Steamed Mussels: Mussels tossed in a tomato, garlic and white wine broth 8

Soup of the Day 7

GOOD EATS ENTREES

P3 (Penne Pesto Pasta): Vegetarian penne pasta tossed with cauliflower, green beans and house made pesto sauce 13
Topped w/toasted pine nuts

Wild Ahi Tuna: Seared and sliced ahi tuna steak 16
Served w/Pan Asian peanut slaw

Spicy Seafood Jambalaya: Praws, Calamari, Petrale Sole tossed in a spicy tomato broth 16
Served over scallion rice

Oven Roasted Rosemary Chicken: Organic Fulton Valley chicken (leg / thigh) 14
Served w/ mushroom, green pea, mascarpone risotto

Country Pork Chop: Niman Ranch grilled pork chop topped with a ground mustard shallot sauce 15
Served with zucchini & cauliflower gratin and fresh green beans

Braised Beef Short Ribs: Short ribs braised in wine, port, rosemary and thyme, topped with salpicon 17
Served w/polenta souffle

Grilled Skirt Steak: 100% Black Angus marinated skirt steak 18
Served w/garlic mashed potatoes and sauteed spinach in garlic and chili flake

SIDE TICKLERS 5

Polenta souffle
Mushroom, Mascarpone Green Pea Risotto
Pan Asian peanut slaw
Spinach w / garlic, chili flake
Garlic mashed potatoes
Seasonal veggies

SWEETNESS

Ginger Cake 6
Moist cake infused with fresh ginger, w/ sauteed apples and a cider caramel sauce

Pavolova 6
Pistacio meringue filled with house made vanilla cream, w/ fresh berries, tropical fruit & pomegranate sorbet

Cookies N Cream 6
Pastry chef’s selection of assorted fresh baked cookies, w/ vanilla bean gelato

Raspberry Chocolate Cheescake 6
White chocolate and raspberry layered cheesecake, w/ lemon whipped cream & sorbet

*We accept VISA, MASTERCARD, DISCOVER and AMEX *Gratuity of 18% will be added to parties of 6 or more.




