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appetizers

Applewood Ham & Pimento Cheese Tarts $2.75

Roasted Brentwood Corn Crostini $2.75
Basil whipped Belwether Farms ricotta, heirloom cherry tomato

Shrimp Ceviche Spoon $6.00 (two shrimp)
Leche de tigre, avocado

Spicy Tuna Tartare $6.00
Crispy wonton, sambal aioli, avocado mousse

Souvlaki Lamb Skewer $4.50 
Mint yogurt 

Spanakopita Tart $2.50
Dill labneh

Smoked Pastrami Reuben Slider $5.50
Gruyere, whole grain mustard, 1000 island

Prices are per person, except where noted. Appetizer orders require a minimum of 10
pieces per selection.



prix fixe
$27 per person with upcharge for some proteins noted below.

Minimum order of 10 per protein. Pick one salad, one entrée, two sides, and one dessert.
Bread and butter included.

Salads (choose 1)

Arugula & Baby Kale Salad
Roasted butternut squash, shaved fennel, sherry shallot vinaigrette, Laurel Chenel goat
cheese, fried shallots

Star Route Little Gem Salad
Brentwood corn, heirloom tomato, pickled red onion, lemon shallot vinaigrette, Vella
Jack cheese

Pan Seared Mary’s Airline Chicken Breast
Tarragon demi

Yogurt & Harissa Grilled Chicken Thigh
Lemon caper salsa verde

Pan Seared Wild Salmon Filet (+$4.00 per person)
Heirloom tomato basil relish

Grilled Bistro Filet (+$2.00 per person)
Red wine demi, aji amarillo chimichurri

Crispy Falafel
Cucumber Tzatziki

Entrées (choose 1)



prix fixe (cont.)
$27 per person with upcharge for some proteins noted below.

Sides (choose 2)

Desserts (choose 1)

Grilled Asparagus
Basil vinaigrette

Saffron Scented Jeweled Couscous
Dried cranberries, roasted almonds

Brentwood Corn Succotash
Summer squash, roasted bell pepper succotash

Sautéed Garlic Spinach

Lemon & Dill Summer Beans

Feta Whipped Potato

Italian Salsa Verde Farro
Roasted Brentwood corn, parmesan

Creme Brulee

Raspberry Mousse Cake

Flourless Chocolate Cake

Minimum order of 10 per protein. Pick one salad, one entrée, two sides, and one dessert.
Bread and butter included.


