
 
 

Prix Fixe:  $25 
 

FIRST COURSE  
(choice of) 

 
Bruschetta 

 
 

Ceasar Salad topped with parmesan cheese and crouton 
 

French Onion soup 
topped with a crustini and finished with parmesan and swiss cheese. 

 
 

ENTRÉE  
(choice of) 

 
Bleu Top Sirloin 

 100% black angus 8oz sirloin topped with roasted bleu cheese, mushrooms 
  finished with a merlot demi-glace 

 
Chicken Fettuccine Pasta 

tossed with mushrooms and grilled chicken in a Madeira wine cream sauce 
 

Grilled Salmon 
topped with fresh tomato, capers in a white wine butter sauce 

 
 

DESSERT  
(choice of) 

 
Bread pudding 

 homemade bread pudding with hints of cinnamon. 
 

Vanilla Bean Crème Brulee  
classic style cream brulee with fresh vanilla bean. 

 
Point Cookie 

fresh baked chocolate chip cookie, topped with vanilla ice cream and chocolate syrup 
 
 

Beverage, tax & tip not included 

topped with kalamata olives, parmesan cheese, heirloom tomatoes and finished with a balsamic reduction


