W'Vi&é“/’ﬁ’ SUNDAY-THURSDAY

TABLE D’HOTE

APPETIZER

French Onion Soup
With Swiss cheese and country bread
or
Loukaniko
Grilled Greek sausages with roasted bell peppers, caper berries,
and onions
or
Smoked Salmon
With onions, capers, and sour cream, served with garlic crostini
or
Mirela’s Salad
With cranberries, almonds, and crumbled feta cheese

MAIN COURSE

Wagyu Burger
With caramelized onions, bacon, and cheddar cheese, served with
homemade fries
or
New York Carpet Bag
12 0oz New York cut topped with mushroom ragout, served with mashed
potatoes and a red wine reduction
or
Milk-Fed Veal Chop
Grilled veal chop served with roasted potatoes, baby carrots, and a
wine reduction
or
Catch of the Day
Daily arrival

DESSERT

Chef’s Dessert

Coffee or tea
$75 / person



