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Backstage Wings   (GF)

8 applewood-smoked, slow-roasted wings, finished with
brown sugar smoked cumin dry rub, with maple whiskey

glaze, traditional buffalo sauce and ranch dressing

(GF) Gluten-Free    (V) Vegetarian   (VG) Vegan or can be made Vegan     
 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne

illness, especially if you have certain medical conditions. Please make your server aware of any allergies.

Steak Pom Fritte

8 oz. Angus ranch steak, charbroiled, with roasted
pearl onion and mushroom marsala demiglace,

served over truffle fries.

Chocolate torte
Limoncello cream cake

Please select one item from each course

Add a tossed garden salad with 
balsamic vinaigrette to any entree  +$4

Mac & Cheese  (V)
Cavatappi pasta in a rich creamy homemade

cheese sauce made with Swiss and Colby cheese,
topped with toasted buttery cracker crumbs 
Add grilled chicken +$6, braised short rib +$8

Drunken Shrimp  (GF)

 Pan-seared large shrimp with garlic bourbon sauce

Maple Salmon

Fresh Atlantic salmon, pan seared, finished with a
maple and whole grain Dijon mustard glaze, served

with asparagus and roasted fingerling potatoes

Pasta Primavera   (V/VG)

Fresh seasonal vegetables sauteed in a garlic white
wine sauce tossed with penne pasta finished with

grated romano cheese

Asiago Gnocchi   (V)
Asiago cheese gnocchi tossed in a garlic cream

sauce with sundried tomatoes, peas, 
broccoli rabe, and roasted red peppers. 

Add grilled shrimp +$9 or grilled chicken +$6  
Chicken Roma

Charbroiled chicken breast topped with spinach aglio,
roasted red peppers, fresh mozzarella, balsamic

reduction, with summer vegetable medley, served over
roasted fingerling potatoes

Prix Fixe Prix Fixe 

Menu     45 Menu‌   ‌45 
$ 

Strawberry Bruschetta  (V)
Housemade crostini with whipped lemon mint

goat cheese, topped with sliced strawberries and
a fig balsamic reduction


	Prix Fixe
	Menu   45
	Please select one item from each course
	FIRST COURSE
	Mac & Cheese  (V) Cavatappi pasta in a rich creamy homemade cheese sauce made with Swiss and Colby cheese, topped with toasted buttery cracker crumbs  Add grilled chicken +$6, braised short rib +$8
	Backstage Wings   (GF)
	8 applewood-smoked, slow-roasted wings, finished with brown sugar smoked cumin dry rub, with maple whiskey glaze, traditional buffalo sauce and ranch dressing

	Strawberry Bruschetta  (V)
	Housemade crostini with whipped lemon mint goat cheese, topped with sliced strawberries and a fig balsamic reduction

	Drunken Shrimp  (GF)
	Pan-seared large shrimp with garlic bourbon sauce


	SECOND COURSE
	Steak Pom Fritte
	8 oz. Angus ranch steak, charbroiled, with roasted pearl onion and mushroom marsala demiglace, served over truffle fries.

	Chicken Roma
	Charbroiled chicken breast topped with spinach aglio, roasted red peppers, fresh mozzarella, balsamic reduction, with summer vegetable medley, served over roasted fingerling potatoes

	Asiago Gnocchi   (V)
	Asiago cheese gnocchi tossed in a garlic cream sauce with sundried tomatoes, peas,  broccoli rabe, and roasted red peppers.  Add grilled shrimp +$9 or grilled chicken +$6

	Maple Salmon
	Fresh Atlantic salmon, pan seared, finished with a maple and whole grain Dijon mustard glaze, served with asparagus and roasted fingerling potatoes
	Pasta Primavera   (V/VG)
	Fresh seasonal vegetables sauteed in a garlic white wine sauce tossed with penne pasta finished with grated romano cheese
	Add a tossed garden salad with  balsamic vinaigrette to any entree  +$4



	THIRD COURSE
	Chocolate torte Limoncello cream cake
	(GF) Gluten-Free    (V) Vegetarian   (VG) Vegan or can be made Vegan




