PRIX FIXE DINNER MENU

-APPS-

choose one

Blackberry Almond Salad
Local Stillman’s Farm greens, Still Life Farm blackberries, House made
ricotta and toasted almonds. Topped off with a Agronomy Farm Vineyard
Sparkling wine vinaigrette (GF,V) Vegan available upon request

Crab & Cucumber Gazpacho
Stillman’s Farm heirloom cherry tomatoes, cucumbers, garlic, red onions
topped with whipped avocado cream and crab meat. (GF)
Add Blackened Shrimp ($3 add’l)

-ENTREES-

choose one

Chimichurri Sirloin
Chimichurri marinated sirloin topped with cilantro butter served sliced over

Stillman’s Farm street corn and red rice
Add Crab cake ($6 add’l)

Southwest Crab Cakes
Stillman’s Farm poblano peppers, corn and crab meat with southwest
seasoning pan seared and served over Red Rice and street corn then topped
with honey chipotle ketchup and whipped avocado cream

Stuffed Poblano Peppers
Stillman’s Farm roasted poblano peppers, stuffed with red rice, black beans,
bell pepper, red onion, cilantro & cotija then topped with roasted corn cream
and honey chipotle drizzle (V)

-DESSERT-

Server will go over available specials!

If anyone in your party has a food allergy or dietary restrictions please inform your server before placing order
*Consuming raw or undercooked food may be hazardous to your health



