


Menu 1 – $65.00- 4 courses

Appetizers

Creole Georgia Shrimp
Creole Remoulade Sauce

BBQ Pork Shoulder
Big Green Egg Smoked, High Life BBQ Sauce

Creamy Spring Onion Soup
Lemon Thyme

Asparagus, Serrano Ham
Wrapped & Pan Roasted

Salads

Vine Ripe Tomato and Sweet Onions
Basil Vinaigrette

Local Mixed Greens
Sherry Mustard Vinaigrette

Organic Roasted Beet Salad
Sweet Grass Dairy Goat Cheese, Candied Pecans

Entrées

6oz Filet Mignon

Prime 10oz Ribeye

Roasted Duck Breast
Oregano Roasted Potatoes, Balsamic Jus

Scottish Salmon Slab
Lemon Oil Mashed Potatoes, Grape Tomatoes

Desserts

Yankee Cheesecake, Graham Cracker Crust, Lemon Curd
Italian Blackstrap Rum Cake, Roasted Almonds

Mrs. R’s Pecan Praline Parfait, Sugar-Cane Syrup, Chantilly Cream
Chocolate-Chocolate Layer Cake, Drunken Chocolate Sauce

Peanut-Butter Cup Pie, Chocolate Ganache, Roasted Peanuts
Gooey Carrot-Golden Raisin Cake, Cream Cheese Ice Cream, Candied Pecan

Black Bottom Crème Brulee, Berry Sugar Glaze

Sides
Pan Roasted Sonoma Mushrooms
Oregano-Garlic Roasted Potatoes

Traditional Creamed Spinach, No Nutmeg
Garlic Spinach, Cold Press Olive Oil

Cauliflower, Polonaise
Jalapeno Creamed Corn, Scallions

Creamy Mashed Potatoes, Vermont Butter
Steamed Broccoli, Government Cheese

Elbow Mac & Cheese Tart, Truffle Crumbs



Menu 2 - $75.00- 4 Courses

Appetizers

Ahi Tuna Poke
Soy Syrup, Pine Nuts, Wasabi Mayo

Asian Style Meatballs
Mushroom Soy Jus

Grilled Artichoke Risotto
Shaved Parmesan

Heart of the Ribeye Carpaccio
Horseradish Paint, Arugula, E.V.O.O

Salads

Priscilla’s Caesar
Romaine, Parmesan Reggiano

The Wedge
Iceberg, Stilton Bleu, Tomatoes, Bacon Plank

Vine Ripe Tomato and Sweet Onions
Basil Vinaigrette

Entrées

6oz Filet Mignon

Prime 8oz New York Strip

Prime 10oz Ribeye

12oz Pork Chop
Rye Whiskey, Sonoma Mushrooms, Onions

Ahi Tuna Slab
Ponzu, Ginger, Scallions

Desserts

Yankee Cheesecake, Graham Cracker Crust, Lemon Curd
Italian Blackstrap Rum Cake, Roasted Almonds

Mrs. R’s Pecan Praline Parfait, Sugar-Cane Syrup, Chantilly Cream
Chocolate-Chocolate Layer Cake, Drunken Chocolate Sauce

Peanut-Butter Cup Pie, Chocolate Ganache, Roasted Peanuts
Gooey Carrot-Golden Raisin Cake, Cream Cheese Ice Cream, Candied Pecan

Black Bottom Crème Brulee, Berry Sugar Glaze

Sides

Pan Roasted Sonoma Mushrooms
Oregano-Garlic Roasted Potatoes

Traditional Creamed Spinach, No Nutmeg
Garlic Spinach, Cold Press Olive Oil

Cauliflower, Polonaise
Jalapeno Creamed Corn, Scallions

Creamy Mashed Potatoes, Vermont Butter
Steamed Broccoli, Government Cheese

Elbow Mac & Cheese Tart, Truffle Crumbs



Menu 3 - $85.00- 4 Courses

Appetizers

Grilled Artichoke Risotto
Shaved Parmesan

Ahi Tuna Poke
Soy Syrup, Pine Nuts, Wasabi Mayo

Jumbo Lump Crab
2 oz

Shellfish Tamale
Scallops, Shrimp & Ancho Chile

Salads

Priscilla’s Caesar
Romaine, Parmesan Reggiano

The Wedge
Iceberg, Stilton Bleu, Tomatoes, Bacon Plank

Vine Ripe Tomato and Sweet Onions
Basil Vinaigrette

Entrées

12oz Filet Mignon

Prime 20oz Ribeye

Veal Chop 14oz

Bone-In Smoked Beef Short Rib
Balsamic Butter

Seared Scallop Rockefeller
Pernod Spinach, Parmesan, Bacon

Desserts

Yankee Cheesecake, Graham Cracker Crust, Lemon Curd
Italian Blackstrap Rum Cake, Roasted Almonds

Mrs. R’s Pecan Praline Parfait, Sugar-Cane Syrup, Chantilly Cream
Chocolate-Chocolate Layer Cake, Drunken Chocolate Sauce

Peanut-Butter Cup Pie, Chocolate Ganache, Roasted Peanuts
Gooey Carrot-Golden Raisin Cake, Cream Cheese Ice Cream, Candied Pecan

Black Bottom Crème Brulee, Berry Sugar Glaze

Sides

Pan Roasted Sonoma Mushrooms
Oregano-Garlic Roasted Potatoes

Traditional Creamed Spinach, No Nutmeg
Garlic Spinach, Cold Press Olive Oil

Cauliflower, Polonaise
Jalapeno Creamed Corn, Scallions

Creamy Mashed Potatoes, Vermont Butter
Steamed Broccoli, Government Cheese

Elbow Mac & Cheese Tart, Truffle Crumbs



Menu 4 - $95.00 - 4 Courses

Appetizer

Jumbo Crab Cake Casserole
New Orleans Style

Ahi Tuna Poke
Soy Syrup, Pine Nuts, Wasabi Mayo

Jumbo Lump Crab
2 oz

Jumbo Shrimp Cocktail
3 each

Salads

Priscilla’s Caesar
Romaine, Parmesan Reggiano

The Wedge
Iceberg, Stilton Bleu, Tomatoes, Bacon Plank

Vine Ripe Tomato and Sweet Onions
Basil Vinaigrette

Entrée

12oz Filet Mignon

Prime 16oz NY Strip

Dry Aged Cowboy Ribeye 22oz

Surf & Turf
6oz Filet Mignon, 5oz Char Broiled Australian Lobster Tail

Black Grouper
Zucchini Carpaccio, Parsley Pesto

Dessert

Yankee Cheesecake, Graham Cracker Crust, Lemon Curd
Italian Blackstrap Rum Cake, Roasted Almonds

Mrs. R’s Pecan Praline Parfait, Sugar-Cane Syrup, Chantilly Cream
Chocolate-Chocolate Layer Cake, Drunken Chocolate Sauce

Peanut-Butter Cup Pie, Chocolate Ganache, Roasted Peanuts
Gooey Carrot-Golden Raisin Cake, Cream Cheese Ice Cream, Candied Pecan

Black Bottom Crème Brulee, Berry Sugar Glaze

Sides

Pan Roasted Sonoma Mushrooms
Oregano-Garlic Roasted Potatoes

Traditional Creamed Spinach, No Nutmeg
Garlic Spinach, Cold Press Olive Oil

Cauliflower, Polonaise
Jalapeno Creamed Corn, Scallions

Creamy Mashed Potatoes, Vermont Butter
Steamed Broccoli, Government Cheese

Elbow Mac & Cheese Tart, Truffle Crumbs


