
First Course  
(choose one)

Libby’s Caesar Salad
House Salad

Cup of Vegetarian Tomato Bisque

Second Course  
(choose one)

All Natural Chicken Cutlet Parmigiana
Penne Pasta, San Marzano Tomato Sauce

Vegetarian Trio
Santa Fe Black Bean Torta with Pico, Sicilian Grilled Eggplant Cake with Balsamic Garlic Candy, 

Classic Truffled Portobello and Coach Farm Goat Cheese Torte

6-ounce Grilled Scottish Salmon Fillet
Dijon Maple Crust, Whipped Sweet Potatoes

Sautéed Lump Crabcake
Yukon Potato Puree, House Tartar

Barollo Braised Boneless Wagyu Shortrib
Gorgonzola-Mashed Cauliflower

8-ounce Smothered Prime Chop Steak
Caramelized Onions, Mushrooms, Yukon Mash, House Steak Sauce

6-ounce Mahi Fillet
Honey Wasabi Barbeque, Ginger Vegetable Stir fry

Ashley Farms Chicken Marsala
Caramelized Shallots, Mushrooms, Yukon Potato Puree

Miso Glazed Yellowfin Tuna “Chop Steak,” 
Ginger Vegetable Stir Fry

Rigatoni “Al Forno”
Crushed Meatball Bolognaise, House Made Mozzarella

Two Dine for $25 Menu 
(Solo $12.50)

Daily from 4 - 6 p.m.




